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Ah yes, The Zone. 

You remember that 
plaee where you relax 
your body and mind just 
enough to shape those 
random little notions 
into something 

You know: ideas. An elusive place these days, for sure. 

And yet, the new Lincoln Black Label MKX* is doing its 
small part to help you find it. How? By paying attention to nuances of texture and 
tone, by using only the top 1% of hides for leather seating. And then there are the 
exceptional privileges, like having your vehicle personally picked up by a Lincoln Black 
Label Specialist if it ever needs service, then delivered back, good as new. It’s like it 
turns even your time into a luxury. Who i&ouldnt love that? All to inspire that feeling 
of effortlessness, yet leaving you in total control. Ah yes... The Zone. Remember? 
LincolnMKX.com/BlackLahel 



THE FEELING STAYS WITH YOU. 

1 THE ENTIRELY NEW 

LINCOLN MKX 


^Available at participating Lincoln Black Label Dealers only. Pictured here is the Lincoln Black Label MKX Thoroughbred. 







Discover a vacation that brings you 
together and sets us apart. 


When you explore Europe with Celebrity, you'll experience tours 
customized to connect you to your destinations— and to each other. 
Activities designed to excite the young— and the young at heart. 

And destinations chosen to change your lives— and tie them together. 
That's how Celebrity does Europe. 

That's modern luxury.^^ 




Cruises* 


Visit celebritycruises.com, call 1-877-297-6143, or contact your travel agent. 


©2015 Celebrity Cruises Inc. Ships' registry: Malta and Ecuador. 
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The View from Here Istanbul has been a crossroads for centuries. Now 
the forces of modernity— of art and commerce, globalism and gentrification— 
have brought the city to another turning point, at one of the most complicated 
moments in its history. By Carl Swanson. Photographs by Tom Parker 


144 Bright Horizons Now that the decades-long conflict has abated, visitors— and 
hope— are returning to northern and eastern Sri Lanka. Samanth Subramanian 
uncovers the little-known treasures, from virgin forests and beaches to 
remarkable temples and romantic lodges, that are putting the region back in 
the spotlight. Photographs by Frederic Lagrange 


Empire of the Snow When it opens this month under new ownership. Park City 
Mountain Resort will be the largest ski destination in the United States, with 
superfast lifts, fine dining, and other posh amenities. Can it stay true to its 
scrappy, independent roots? Joet Loveii heads to the storied slopes to find out. 
Photographs by Todd Hido 
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LIVE THE ADVENTURE WITH TRAVEL + LEISURE ELITE TRAVELER 
AND ENJOY EXCLUSIVE MEMBERSHIP BENEFITS. 


> ACCESS TO A FULL SERVICE TRAVEL AGENCY 

> EXPERT RECOMMENDATIONS AND TRAVEL TIPS 

> SAVINGS WHEN YOU SHOP WITH OUR 
EXCLUSIVE PARTNERS 

> 24/7 CONCIERGE SERVICE TO ASSIST 
YOU WITH ANY AND EVERYTHING 


Visit tlelitetraueler.coin/speciaLoffer 

to take aduaritage of this 
excluslue membershiip offer. 


TRY TRAVEL + LEISURE 
ELITE TRAVELER 
TODAY AND GET YOUR 

FIRST MONTH FREE. 


This offer is for new members only. First month free. Subsequent months billed at rate in effect. 
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28 News, Trends, Discoveries 

Tijuana’s thriving arts scene; beauty products for anti-aging on the go; 
Pittsburgh's new cooL; an ambitious conservation plan in Chilean 
Patagonia: statement-making coats for winter (and where to wear them); 
exclusive deals on African safaris; cookbooks with a strong flavor of 
place; Sydney's Thai-food boom; U.S. national parks for kids; and more. 

Beyond 

58 Road Trip A four-day drive between San Francisco and Mendocino. 

(54 First Person The joy of planning a trip, without knowing where you're going. 
(58 The Takeaway Fashion designer Jade Lai’s Santorini souvenirs. 

7t Pilgrimage Discovering Echigo-Tsumari Art Field, in northern Japan. 

88 Artist’s View Visions of Rome by writer and painter Leanne Shapton. 

84 Perspective Elaine Sciolino finds the best of Paris on the Rue des Martyrs. 
92 Tasting Notes South Africa's Swartland wine region comes into its own. 


99 The New New South Creativity 
and cosmopolitanism are 
sweeping through Southern 
cities, from Nashville to 
Durham, Atlanta to Savannah. 
J+L brings you the places and 
people who are making the 
South the most exciting region 
in the country right now. 

Upgrade 

TT7 Travel Smarter Innovative apps 
to help you book your next flight 
faster and cheaper; how to dodge 
flight delays: inside the latest 
plane from Airbus; the best new 
airport lounges (and howto get in). 
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That's right, a door. At home you take them for granted. But at Embassy Suites 
a two-room suite with the kids will break your trip into two things: peace and quiet 
Always get the lowest price* only when you book direct. 


YEAH, IT'S PRETTY GREAT 


Hilton 


TWO-ROOM SLJiTES (f ' COMPUMENTARV ORlMIG (jj; FREE MADE TCWDHDEH SHEAKFAST 


EMBASSYSUtTES.COM 
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THIS MONTH ON TRAVELANDLEISURE.COM 


DESTINATION GUIDES 

Whether you’re planning a trip at honne, or 
deciding where to go and what to do while 
on the road, T+L’s revamped destination 
guides provide comprehensive listings of 
the best hotels, restaurants, shops, and 
more in cities around the world— all of which 
are available on your desktop or mobile 
device. tandLme/destinationguides 


TALKING TRAVEL WITH 
DONNA KARAN 

An exclusive interview with 
the legendary American 
designer— and avid traveler— 
about her new memoir. My 
Journey (Random House), 
which comes out this month. 
tandLme/donnakaran 


HAVING THANKSGIVING 
OVERSEAS? 

Just because you’re traveling 
over the holiday doesn’t mean 
you have to miss out on the 
best part: the food! Here’s 
where to find an American- 
style meal abroad, tandl.me/ 
thanksgivingoverseas 



10.1 


10.13 


lo.;iO 






DOWNLOAD US 

FOLLOW US 

SNAP TO 
SUBSCRIBE 


T+L TABLET EDITIONS 

Available on 

TWITTER.COM/ 

TRAVELLEISURE 

FOR $1 AN ISSUE 


iPad, Nook, 

FACEBOOK.COM/ 



Kindle Fire, Kobo, 

TRAVELANDLEISURE 



and Next Issue. 

PINTEREST.COM/ 

TRAVELLEISURE 

INSTAGRAM.COM/ 

TRAVELANDLEISURE 

sasDoa 




LOOKOUT 

Don’t miss out on 
T+L Journeys, a new 
collection of bookable 
vacations— from Italy 
to Iceland, Chile to 
California— tailor-made 
by our editors in part- 
nership with the travel 
company Black Tomato. 
For full day-by-day 
itineraries, goto 
tandl.me/journeys. 
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Think of us as a 5-star restaurant 
with a million star view. 

In Switzerfand, we enjoy the finer things in life, the same goes for our airline. Award-winning 
Swiss cuislne^ Swiss hospitality. And personal service that pays attention to your Individual 
rteeds - no matter how far you travel from home. For information or reservations for nonstop 
flights from the USA to Switzerland, contact your travel agent or visit us on swiss.com 
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Our sign is a promise. ^ SWISS 
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Two private islands, the world’s longest overwater zip line and a unique onboard 
experience with all your favorite DreannWorks Aninnation characters. Only 
Royal Caribbean® conn bines amazing offshore adventures with innovative experiences 
like onboard skydiving with RipCord by iFLY,® bumper cars and ice skating. 
No wonder Royal Caribbean earned World’s Best Large Ocean Cruise Line for 
Families from Travel + Leisure. ^ 
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JW TEftNATIONAL 




1-800-ROYAL-CARIBBEAN I RoyalCaribbean.com I Call Your Travel Agent 


Ships’ Registry: The Bahamas. ©2015 Royal Caribbean Cruises Ltd. All rights reserved. ©2015 DreamWorks Animation LLC. All rights resetyed 
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Tom 

Parker 

PHOTOGRAPHER 

The View from Here 

page 138 

On his third visit to Istanbul, 
Parker explored the city’s thriv- 
ing culture scene, and found 
its current vihe to he young, 
edgy, and intellectual. Favorite 
haunts included the Salt Galata 
gallery in Karakoy and the cafes 
in Cihangir, great for people- 
watching, “Cihangir is the 
Brooklyn of Istanbul,” he says. 
Parker also loved the area of 
Beyoglu, which he describes as 
“an interesting mix of old and 
new, with antiques shops and 
contemporary designers,” But 
his most memorable moment 
was meeting the artist Halil 
Altindere. “He’s a brilliant, 
witty commentator on modern 
Turkish society,” Follow Tom 
oninstagram: @tom_parker_ 
photographer. 


3 

Samanth 

Subramanian 

WRITER 

Bright Horizons 

page 144 

For the New Delhi-based 
writer, who lived in Sri Lanka 
from 2011 to 2012, the island 
nation still feels like home, “I’ll 
never forget flying into Jaffna,” 
he says of his latest visit. 
“From the air, the peninsula 
is a patchwork of paddy fields 
and ocean, I couldn’t stop 
staring.” For him, no trip to the 
country is complete without 
ordering lampreis — rice, meat, 
curries, and a hard-boiled egg 
steamed in a banana leaf — at 
the cafe in Colombo’s Dutch 
Burgher Union building. His 
new book. This Divided Island: 
Stories from the Sri Lankan 
War (Thomas Dunne), debuts 
in December, Follow Samanth 
on Twitter: @samanth_s. 
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Martyn 

Thompson 

PHOTOGRAPHER 

Lake Effect 

page 130 

Thompson, who has shot for 
brands like Ralph Lauren 
and Hermes, is instinctively 
drawn to landscapes in low 
light — a common motif in the 
images from his trip to Chile’s 
Lake District. “The area felt 
unexplored and under- com- 
mercialized, which was a real 
treat,” says the Sydney native, 
who lives in New York City, 
“And it has such a rich history 
of Mapuche artisans.” The 
photographer, who moonlights 
as a designer, just launched 
his second line of textiles. His 
love of craft explains his one 
trip regret: “Not buying that 
extraordinary cow’s-udder 
satchel at the market in Pucon,” 
Follow Martyn on Instagram: 
@martyn_ thompson. 


4 

Joyce 

Maynard 

WRITER 

Lake Effect 

page 130 

“Chile is an amazing place for 
active travelers in search of 
great natural beauty,” Maynard 
says. She found her trip to 
the country’s southern Lake 
District with her adventurous 
but ailing husband the perfect 
antidote to months of hospital 
visits: riding horseback in the 
mountains, tasting the local 
Carmenere wines, soaking in 
the hot tub at the Hacienda 
HotelViraVira under the stars. 
Her biggest undertaking? “As 
a recovering vegetarian, tasting 
wild boar out of a sense of 
duty — and wanting more.” Her 
next novel. Under the Influence 
(WiUiam Morrow), comes 
out in February, Follow Joyce 
on Twitter: @joycemaynard. 
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Introducing the 

SYMPATICO" COLLECTION 


Lightweight, hardside 4 wheel spinners with soft companion pieces. 
The art-inspired design and color combinations evoke 
stunning style . . . times two. 



ENGINEERED FOR REALITY. GUARANTEED FOR LIFE. 



editor’s note | November 2015 


WHAT DOES IT MEAN TO 

BE A “NEXT GREAT PLACE 

IN EACH ISSUE OE T+L. 




we strive to bring you destinations that may not be on your radar but that we 
think should be. But every so often we set ourselves the task of developing a group 
of stories for one issue that, to us, represents the future of travel: places that 
not only provide something fresh in the way of experience but also say something 
about the world at large. 

I love the diversity we have in the magazine this month. Our guide to the New 
South (page 99) explores cities that are blossoming, in part, thanks to the ongoing 
improvement of the U.S. economy. We also take a look at Sri Lanka (page 144), 
and not the island’s already-discovered southern coast but its north and east, 
areas that years of conflict had closed to visitors and that today offer a potent 
mix of beauty and — dare I say it? — authenticity. 

And then we have Carl Swanson’s probing feature on Istanbul (page 138), a 
city that is simultaneously huzzy and fraught with challenges. Indeed, while we 
were photographing the people and locations that illustrate the city’s newfound 
modernity and glamour in August, the city was rocked by terror attacks that 
killed or wounded a dozen people. I’m often asked whether T+L ought to cover a 
place like this at such a time, and my answer is an emphatic yes. Because real 

travelers are not ruled by 
fear, and they know that 
you can, in fact, still safely 
visit an unfazed Istanbul. 
And if you want a glimpse 
of a city that is both 
engaged with the complex 
issues of its region and 
suggests a different kind 
of future for it, there’s no 
better place to go. 

We hope you’ll find 
your own next great place 
in these pages. Let us know 
which one calls to you. 



V“ □ @nathanlump 
nathan@travelandleisure.com 



FROM MY TRAVELS 
We’ve also got a great story 
on Park City Mountain Resort, 
in Utah (page 152), one of the 
country’s most popular ski 
resorts, which is in the midst 
of a transformation (and some 
soul-searching) following its 
acquisition by Vail Resorts. 

I was recently there myself, 
and stayed at the absolutely 
fantastic Montage Deer Valley 
(above; montagehotels.com; 
doubles from $265), which 
provides access to both down- 
town Park City and the Deer 
Valley runs. For a great meal of 
seasonal dishes try Fletchers 
(fletcherspc.com; entrees 
$24-$44), and for a truly wild 
ride, don’t miss the Comet 
Bobsled (top) at Utah Olympic 
Park (utaholympiclegacy.org). 
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BEYOND THE BEACH 
THE ISLAND OF 
L RIGHT 


Renowned for its long 
sandy beaches and tropical 
beauty, Jamaica also bursts 
with culture and creativity, 
soul-stirring music, and fresh 
island cuisine. Discover a 
different side of Jamaica at 
these island hot spots. 

Cultural Adventures in Ocho Rios 

A picturesque former fishing village, 
Ocho Rios is an excellent base for those 
seeking outdoor adventures; it's also 
a foodie's wonderland and home to a 
burgeoning arts scene. Discover the 
work of local artists at Harmony Hall Art 
Gallery, housed in a restored late 19th- 
century sugar plantation. For fresh island 
fare, check out favorites like Scotchies, 
an open-air eatery serving up genuine 
jerk; Bamboo Blu, set on a private beach; 
or Toscanini, where you can sample 
classic Italian dishes and Jamaican-fusion 
cuisine from the lovely garden veranda. 


Cosmopolitan Kingston 

Colorful and lively, Kingston is considered 
Jamaica's cultural center. Learn about the 
island's most legendary son at the Bob 
Marley Museum and Culture Yard. Take in 
a world-class performance at the National 
Dance Theater, and discover Jamaican 
art at the National Gallery. When it's time 
to dine, taste the richness of the island's 
multi-cultural heritage at Strawberry 
Hill Restaurant, sample a famous Tastee 
Pattie, or sip an exotic tea at Tea Tree 
Creperie. By night, join the hip crowd at 
Cru Bar for cocktails and tapas. 

Port Antonio: Authentic Jamaica 

Hip and happening. Port Antonio is an elite 
retreat with a true Jamaican flavor. Tour the 
Geejam Studio, one of the leading residential 
recording complexes in the Caribbean. 
Then groove to live music by mento band 
The Jolly Boys at Bushbar, a jungle- 
shrouded watering hole at the magical 
GeeJam resort. For a relaxed lunch, take 
a peaceful raft ride downriver to Belinda's 
for fresh seafood. Or go upscale at Mille 
Fleurs, known for refined New Jamaican 
cuisine and sweeping coastline views. 


TRAVEL TO JAMAICA IS FAST & EASY 

Check out these nonstop flights from US gateways: 

TO KINGSTON TO MONTEGO BAY 


Miami 

1 hour, 45 minutes 


Ft. Lauderdale 

1 hour, 45 minutes 


Houston 

3 hours, 20 minutes 


New York 

3 hours, 55 minutes 

Atlanta 

3 hours 


Orlando 

2 hours 

Dallas 

3 hours, 55 minutes 


Philadelphia 

3 hours, 55 minutes 

Charlotte 

2 hours, 55 minutes 


JAMAIK 

HOtlEQFnUlalHT 

Learn More at VisitJamaica.com. 




UHERE BEEIUrV 

LITERRILV 

UHSHES OVER VDU 


Come to visitjamaicaxom and start 
planning your escape today. 
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IN THE TIME IT TAKES 
TO READ THIS AD, 
WE'VE MADE LITTLE TO 
NO PROGRESS. 

WE START BY SLOW-ROASTING THE FINEST WEBER BLUE AGAVE 
FOR MORE THAN THREE DAYS AND THEN SLOWLY CRUSH IT WITH 
A TWO-TON STONE WHEEL. THE RESULT IS AN EARTHY, COMPLEX 
TASTE THAT’S MORE THAN WORTH THE WAIT. 



NUUh 


ROCA 

PATRON 


ROCA 

PATRON 


ROCA 

PATRON 


^ RHPOSADO 

TKQIJILA ICVPv |>£ A6AV 

COIfT, 

MET 4r 


^ sn.VER ^ 

TEQUILA lf«> PEAG-^V 


^ ANEJO ^ 
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SIMPLY PERFECT. 

roccapotfon.com 


The perfect way to enjoy Patron is responsibly. Handcrafted and Imported exclusively from Mexico by The Patron Spirits Company, Los Vegas, NV. 42-45% obv. 



Tijuana's 

True Colors 


Progressive galleries, design shops, and cultural centers (not to mention 
some fantastic food) are bringing the Mexican city back to life. 

BY BROOKE PORTER KATZ PHOTOGRAPHS BY DAVE LAURIDSEN 




Ten years ago, the cultural scene 
in Tijuana was gaining momentum 
The economy was doing well, and 
art collectors— both local and from 
nearby San Diego— were eager to 
buy Then in 2008, drug-related 
violence exploded, which mired the 
city in a reputation it’s still strug- 
gling to overcome. But today, signs 
of a rebound are everywhere. » 
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CLOCKWISE FROM ABOVE; Design boutique Object; TJ 
in China's Mely Barragan and Daniel Ruanova; artist 
Hartwig Lugo Rodhe's "Pose, Puesto, Posici6n,y 
Postura," at Centro Estatal de las Artes Tijuana. 



large-scale works. Rodriguez also leads 
private art tours ($300, including lunch), 
lacajagaleria.com. 

CENTRO CULTURAL TIJUANA 

When CECUT, as it is known, opened in 
1982, it was a game changer, with a history 
museum, an aquarium, a 1,000-seat 
performance hall, a botanical garden, and 
the city’s first and only IMAX theater. In 
2008, after expanding with the bright red 
El Cubo (The Cube), it began attracting 
big-name exhibitions like the recent show 
of Frida Kahlo’s personal photographs, 
cecut.gob.mx. 

CENTRO ESTATAL 
DE LAS ARTES TIJUANA 

This modern museum — a vision of 
blue-green glass and concrete designed by 
Eugenio Velazquez Bustamante — made 
an architectural statement when it 
debuted in 2013, The main gallery, with its 
soaring ceilings, sets the stage for exhibits 
like this month’s “La Voluntad de la Piedra,” 
an international collection of graphic 
art, video, and sculpture, icbc.gob.mx. 

OBJECT 


Galleries, shops, and cultural spaces are 
now launching, thanks to a government- 
sponsored program that gives small- 
scale entrepreneurs — including artists — 
access to low-interest loans. “There’s a lot 
of movement and development because 
young creators who may have previously 
left Tijuana are choosing to stay,” says 
Arturo Rodriguez, the owner of La Caja 
Galeria and an unofficial leader of the 
cultural renaissance. Here, he reveals his 
favorite spots, both old and new. 

206 ARTE CONTEMPORANEO 

It used to be that the city’s paso/es (alleys) 
were fiUed with curio shops selling jewelry 
and crafts. But many closed because of 
the struggling economy, and tiny galleries 
like this one have opened in their places. 

A passion project of two architects, a 
photographer, and an independent curator, 
it highlights regional up-and-comers 
and hosts regular artist-led conversations. 
2 0 Gartecontemporaneo. com. 

LABLASTULA 

Across the way from 206 is another 
champion of homegrown talent, this one 
run by Julian Plascencia, a musician 
and the founder of the annual Jazz & Blues 
Festival, which takes place in May. (His 


brother Javier is a renowned local chef.) 
Past shows have included black-and-white 
photography and neorealistic paintings by 
Mexicali artist Pablo Castaheda./aceboofc. 
com/galeriala.blastula. 

LA CAJA GALERIA 

Rodriguez’s own jewel box of a gallery 
recently added exhibition space in a 
neighboring warehouse, and doesn’t shy 
away from boundary-pushing multimedia 
works. The current exhibit features 
Jaime Ruiz Otis, who repurposes found 
objects like cotton and tires in his 


Located in a still- emerging part of down- 
town, this high-design boutique carries 
made-in-Mexico objets d’art: delicate gold 
jewelry crafted with semiprecious stones, 
contemporary wooden stools painted 
in neon colors, and the owner’s own line 
of soft leather purses, object.mx. 

TJ IN CHINA PROJECT SPACE 

Partners in life and in business, Mely 
Barragan and Daniel Ruanova launched 
this storefront on Avenida Revolucion to 
promote new artists. (They had a similar 
business in Beijing before being lured back 
with a grant — hence the name.) Every few 
months, they invite an artist to live in the 
studio and create site-specific pieces. Now 
on view: works by Milan-based Annalisa 
Furnari, tjinchina.dinstudio.com. O 


Where to Eat 

Tijuana is the birthplace of the Caesar salad— make sure to try the legend- 
ary version at Caesar’s [caesarstijuana.com; entrees $14-$16l where 
the waitstaff prepare it tableside. The spot is classic Italian, with black-and- 
white checked floors and framed celebrity photos on the walls. + A pink 
neon restaurant sign greets diners at Verde y Crema (verdeycrema.com: 
entrees $8-$I9). Order fair Tellez’s braised octopus tacos, which are almost 
too pretty to eat. + At Food Garden [foodgarden.mx], in Zona Rio, you’ll find 
stalls selling everything from mole chilaquiles to fruit paletas [ice pops]. 
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BECAUSE SOMEDAY 


I'll turn on my 



Every someday needs a plan!” 

We'll help you make sure yours 

is ready for 201 6 and beyond. 

• We'll help you find new ways to save what you 
earn with a tax-smart strategy 

• You'll have access to our retirement tools 
and expertise to help you create the right 
investment mix 

• Together, we'll work to develop a flexible plan 
that can be adjusted as your situation changes 

Let's build your own personal someday. 



Fidelity.com/someday 

800.FIDELITY 


Investing involves risk, inciuding risk of ioss. 

Guidance provided is educationai. 

Fideiity does not provide iegai or tax advice. The information herein is generai in nature and shouid not be considered iegai or tax advice. 
Consuit an attorney or tax professionai regarding your specific situation. 

The trademarks and/or service marks appearing above are the property of FMR LLC and may be registered. 

Fideiity Brokerage Services LLC, Member NYSE, SIPC. © 2015 FMR LLC. Aii rights reserved. 734268.1 .0 
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CHANEL 

La Solution 10 
de Chanel ($80; 
chaneLcom), 
formulated for 
sensitive skin 
in collaboration 
with renowned 
dermatologist 
Amy Wechsler, 
contains 
soothing silver- 
needle-tea 
concentrate. 



CHANEL 


DOPP KIT 


Face Forward 

THE LATEST INNOVATIONS IN 
ANTI-AGING SKIN CARE 
ARE DESIGNED TO HYDRATE AND 
FIGHT WRINKLES ON THE GO. 




SHISEIDO 

The aromati( 
Future 
Solution LX 
Replenishing 
Treatment Oil 
($175; shiseido. 
com) can be 
used on the 
face, body, hair, 
and nails, or 
even blended 
with your favor- 
ite moisturizer. 




DIOR 

The base of PrestigeXa Creim ($390; dior.com) 
contains an extract of roses grown in Dior's 
own garden in the Loire Valley, resulting in a lux- 
urious cream that improves skin elasticity. 



LA MER 


Essential oils 
and lime-tea 
concentrate in 
La Mer’s Renewal 
Oil ($240; 
cremedelamer. 
com) hydrate 
and prevent 
skin damage. 


ELEMIS 

Enriched with 
ginkgo biloba 
and algae, the 
Pro-Collagen 
Marine Cream 
for Men ($80; 
elemis.com) 
diminishes fine 
lines and leaves 
a clean glow. 




LA PRAIRIE 

Skin Caviar 
Concealer and 
Foundation 
SPF 15 ($215; 
iaprairie.com) 
is genius in a 
compact bottle— 
it’s great for 
dark circles after 
a long flight, and 
there’s a built-in 
applicator. 

-JACQUELINE 

GIFFORD 



ON THE VERGE 

RUST BELT RESURRECTION 

Casting off its gritty, industrial reputation, Pittsburgh has become some- 
thing of a hub for artists, techies, and food enthusiasts. The city’s new 
look is best showcased in the East End, where a long-awaited Ace Hotel 
(acehotelcom/pittsburgh; doubles from $199) opens in December. One block 
over, on South Highland Avenue, former attorney Tony Giaramita serves 
Roman-style pies at Pizza Taglio (tagliopgh.com; pizzas $i2-$i5). The 
Greenpointer, made with chili-infused honey and soppressata, is a standout. 
Next door, at the Twisted Frenchman (thetwistedfrenchman.com; entrees 
$28-$3S), modern Erench cooking gets a decadent spin in dishes like lamb 
chops wrapped in lamb sausage. Northwest on Butler Street, the Row House 
Cinema is a late-night hangout that screens cult classics and old-school 
blockbusters under weekly themes like “Bill Murray” and “Surrealism.” 
The adjoining Atlas Bottle Works offers 19 draft beers — all of which are 
allowed in the theater. Eor a late-night snack, head to Morcilla (morcilla 
pittsburgh.com), the latest venture from local chef Justin Severino, who 
serves Spanish classics like house-made morcilla (blood sausage), montadi- 
tos (mini open-faced sandwiches), and mouthwatering jamdn.— SARA BUTTON 
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THIS IS YOUR WAKE-UP CALL TO 


CALLS 


Fly toward something better with the help of 80,000 employees 
who do everything they can to help you explore what's possible. 




Call 855-OCEANIA (855-623-2642) 

Visit OceaniaCruises.com or Contact Your Travel Agent 


i 

/ 

mangia! my new Italian famiglia 
broken Italian exchanges 
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FOR A CAUSE 

Parks and Re-Creation 

Conservationists Kristine and Doug Tonnpkins have spent a decade restoring a swath of Chilean 
Patagonia to its original splendor— and creating a whole new kind of national park. 



The center of Chacabuco 
VaLLey, an hour from the 
Lodge at VaLLe Chacabucoi 
in Chile's Patagonia Park. 


THE HISTORIC RANCH LAND in Chilean 
Patagonia’s Chacabuco Valley is a hiker’s 
utopia of snow- dusted volcanoes and 
rolling savanna. But a century of overgraz- 
ing had all but wiped out the grassland, 
which left endemic species like guemal deer 
near extinction. “Every ecosystem in 
Patagonia is found in Chacabuco, and it is 
critical to preserve it,” says Kristine 
Tompkins, a former CEO of the apparel 
brand Patagonia. She and her husband, 
Doug, the founder of the North Pace, have 


protected some 2.2 million acres across 
the region — including the 170,000 
acres of Chacabuco that their nonprofit, 
Conservacion Patagonica, bought for 
$10 milli on in 2004. Since then, the group 
has puUed up fencing, relocated livestock 
to allow grassland to heal, and worked 
to protect resident wildlife. “We have a big 
responsibility to bring species back,” 
Tompkins says. The entire area is now 
known as Patagonia Park (patagoniapark. 
org), with a six-room eco-lodge, a camp- 


ground, and miles of new trails. This faU, 
they’U open the Stone House Campground, 
a home base for hikers in the middle of 
the vaUey. The eventual goal: to donate the 
land to the Chilean government within 
the next few years as part of the creation 
of avast, 640,000-acre reserve called 
Patagonia National Park. What happens 
after the handover? “I don’t think we’U ever 
be done,” Tompkins admits. “It’s poignant 
when you create these places that you 
can then return to.”— LINDSEY OLANDER 
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A rendering of the 
proposed Garden Bridge 
over the Thames. 


FA B FINDS 

Color Connection 

CHIC INDIAN PRINTS, BY WAY 
OF PARIS. 



IN THE WORKS 


IN JUST A YEAR, Jamini, the accessories 
and decor store from designer Usha Bora, 
has become a Parisian insider favorite. 
Bora’s collection trades the typically neutral 
French palette for lively prints that she 
turns into cushions, quilts, scarves, 
shoes, and totes. All products at the loth 
Arrondissement store — which also include 
tree-free notebooks made from elephant 
or rhino dung — are made by craftsmen 
in her native Assam, in northeastern 
India, or in the nearby states of Manipur, 
West Bengal, and Odisha. This fall, a second 
Jamini store opened south of Pigalle, 
adding carpets and perfumed candles; 
Bora will debut a women’s-wear collection 
in the spring. From $42; jaminidesign.com. 

- LINDSEY TRAMUTA 




Lofty Ambitions 

New York’s High Line has spawned big public green-space ideas 
worldwide. Here, the top projects to look for— if they happen at all. 


GARDEN BRIDGE I London 
The project A densely planted pedestri- 
an bridge across the Thames by Thomas 
Heatherwick, between Temple and the 
South Bank. The update Construction 
won't begin until 2016, with a projected 
opening date of 2018. The verdict Critics 
wonder if the city really needs a new 
bridge— but it has momentum behind it. 

THELOWLINE I New York 
The project A Kickstarter-funded under- 
ground park on the Lower East Side. 

The update The team has opened a pop- 
up Lowline Lab (also Kickstarter-backed) 
to test out the technology for streaming 
sunlight underground. The opening is 
slated for 2020. The verdict The transit 
authority, which controls the space, is on 
board, but nothing gets built quickly in 
Manhattan, so it's anyone's guess. 


SOTTOILVIADOTTO I Rome 
The project This elevated tramway with 
workshops and art installations under- 
neath it, 30 minutes outside the city 
center in Monte Sacro, is part of Renzo 
Piano's plan to revive Rome's suburbs. 
The update Funding is still pending, 
so the timeline is tentative. The verdict 
Even with the starchitect power behind 
it, will travelers go to the suburbs? 

THE UNDERLINE I Miami 
The project A lO-mile walkway under 
the Metrorail, from the Miami River to 
Dadeland South Station, in a city known 
for being dangerous for pedestrians 
and cyclists. The update Construction 
is set to go from next fall to 2022. 

The verdict The city green-lit the proj- 
ect, but the governor is denying funds— 
expect battles ahead. -Stephanie wu 


FLIGHT PLAN 


JetBlue’s premium Mint service— which, among its many perks, offers 
meals from New York City’s Saxon & Parole and Birchbox amenity kits— is 
expanding this month, with seasonal flights from JFK to Aruba and 
Barbados. Not planning a trip to the Caribbean? JetBlue is also increasing 
the frequency of its already popular Mint routes between New York 
and Los Angeles, with up to five daily flights in each direction.- nikki ekstein 
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MEXICO CITY 


A Feast for the Senses 


Looking for an unforgettable getaway this winter? Head 
to Mexico City, where the trend-setting culinary scene 
pairs perfectly with can’t-miss historic and cultural sites. 


A Celebration of Flavors 

One of the few global cuisines 
to be included on UNESCO’s 
Intangible Cultural Heritage list, 

Mexico's traditonal gastronomy 
is as rich and diverse as the 
country itself. And there’s 
no better place to explore all 
these flavors than Mexico 
City. Here, many traditonal 
dishes are presented with a 
modern, upscale twist in a genre 
that’s been dubbed “Nueva 
Cocina Mexicana,” or Nouvelle 
Mexican Cuisine. Evolved 
over the last two decades, this 
culinary movement is based 
on the marriage of traditonal 
ingredients and recipes 
with contemporary techniques 
and style. 


World-Class Hot Spots 

You’ll discover fabulous fine 
dining optons throughout 
Mexico City, but the trendy 
Polanco neighborhood is 
home to three of the city’s 
top spots: At minimalist 
Pujol, Chef Ennque 
Olvera— often credited 
with reinventng traditonal 
Mexican cuisine— serves 
his innovatve menu to just 
13 lucky tables a night. 
Quintonil, helmed by 
using star chef Jorge 
Vallejo, is centered 
around fresh, indigenous 
ingredients, while at Biko, 
a creatve collaboraton 
of chefs fuse Basque and 
Mexican flavors. 


Biko 


Pujol 


A Vibrant History 

Known for its wealth of 
museums and theaters, 
Mexico City’s histone and 
cultural attractons provide an 
ideal backdrop to its vibrant 
dining scene. In between 
delicious meals, explore areas 
like the Centro Historico 
(Histone Center), home to the 
National Palace, Metropolitan 
Cathedral, Tempio Mayor, 
and Museo del Tempio 
Mayor. Cther area highlights 
include Alameda Park, the 
Palace of Pine Arts, and Plaza 
Garibaldi— one of the best 
places in Mexico City for live 
mariachi music. 


An Urban Oasis 

Music is also on the menu at the 
Bellas Artes Museum, a cultural 
center set in iconic Chapultepec 
Park. Spread out over 1,600 acres, 
Mexico City’s largest green oasis is 
divided into three sections, and is 
home to forests, lakes, and several 
important attractions, including the 
Monumento a los Ninos Heroes 
(Monument of Young Heroes). At 
the top of Chapultepec Hill, the 
Castillo de Chapultepec— the only 
royal castle in North America that 
was actually used as the residence 
of a sovereign— now houses the 
National History Museum, and 
offers sweeping panoramic views 
of always-buzzing Mexico City. 



START PLANNINGYOUR MEXICO CITY GETAWAYATVISITMEXICO.COM. 
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STYLE 


OUTER LIMITS 



Fur-trimmed trenches, wooLLy duffles, 
robelike wraps— this winter there’s a statement-making 
coat for every destination on your hit List. » 

STYLED BY JANE BISHOP 
PHOTOGRAPH BY CHRISTOPHER FERGUSON 
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Michael Kors 
Collection wool coat, 
$4,495; Chloe 
boots, $895. 
SEE BUYER’S 
GUIDE, PAGE 159. 



IT'S LIKE FINDING OUT THAT 
CREME BROLEE IS GOOD FOR YOU. 

LEXUS RX 350. With most things, where there’s an upside, there’s a downside. The Lexus 
RX is the exception to the rule. It boasts stylish lines, a richly appointed interior and responsive 
performance. But that’s not to say that it was only designed to indulge. It also helps to protect 
with 46 standard safety features including a class-leading 10 standard airbags* Finally, your heart 
and your head can be in complete agreement. 


CLASS-LEADING 10 STANDARD AIRBAGS* 
BACKUP CAMERA 
AVAILABLE HEADS-UP DISPLAY 
AVAILABLE ALL-WEATHER DRIVE 

lexus.com/RX | #LexusRX 

®L£XLJS 


THE PURSUIT OF PERFECTION 
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air-conditioned cabins. 
Snuggle up in a cocoon- 
like coat from Max 
Mara (right, $2,990) on 
the newly announced 
longest nonstop flight 
in the world: Emirates' 
17y2-hour trip from 
Dubai to Panama City. 
Daily service begins 
on February 1. 


In the Trenches 

The closet staple was 
first popularized by 
British army officers, 
who wore the light- 
weight, waterproof coat 
as part of their uniform 
during World War I. 
Nowadays, it's the 
go-to piece for urban 
troopers from Oslo to 
Tokyo. This season's 
versions from Chloe 
(left, $7,295) and 
Michael Kors (previous 
page) have been 
further refined with 
streamlined tailoring 
and details like 
shearling and fur. Give 
them a twirl at New 
York City's revamped 
Sixty Soho (above; 
sixtyhoteis.com; 
doubles from $270), 
where the lobby bar has 
a cozy fireplace 
and serves a rejuvenat- 
ing hot toddy with 
aged Jamaican rum, 
cinnamon, and allspice- 
infused agave. — S.W. 


Warm and Fuzzy 

“The teddy-bear fabric is so playful and luxe,” 
says Coach creative director Stuart Vevers of 
this mohair toggle coat (right, $1,495). Inspired 
by “the way cool girls in New York dress in the 
winter," it's suitable for any cold-weather 
spot, particularly one of Vevers' favorites: the 
Lake District (above) in the U.K., where he has a 
country house. He spends his holidays ice- 
skating and hiking in the snow. Make your home 
base the Samling Hotel (thesamlinghotel.co.uk; 
doubles from $720), a 67-acre property with a 
Michelin-starred restaurant. Camp out at the 
outdoor hot tub for the Beatrix Potter-worthy 
views of Lake Windermere. 
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The new Premium \ 
Economy Class: 
more than just 
more legroom / 


Nonstop 

. you 


The new Premium \ 
Economy Class: 
more than just 
more legroom / 


Nonstop 

. you 


More space. 
More service. 
More than happy. 


Lufthansa 


LH.com/us/premium-economy 


The new Premium Economy Class 
is designed for more you-room: wider 
seats, two armrests, an amenities kit 
and bottle of water. We ve made more 
room for your luggage, too by 
doubling your bag allowance. So 
take a sip of your complimentary 
welcome drink, tap for a movie on the 
12" touchscreen and start enjoying 
your trip even more. 



Advertisement 



From catching waves and learning about FHawaiian culture to leisurely swimming 
in lagoon-like pools while the sun sets over the ocean, the possibilities are endless 
when it comes to family fun at Starwood Hotels and Resorts Hawaii. 


0‘AHU 

At The Royal Hawaiian, a Luxury Collection Resort, thereCsl no 
shortage of island adventures. The resort offers activities like surf 
lessons from Waikiki’s famed “beach boys.” Nearby attractions 
like the Waikiki Aquarium and Diamond Head State Park make 
perfect day trips. In the evening, the resort’s traditional oceanfront 
Hawaiian feast. Aha Aina, is a once-in-a-lifetime experience the 
whole family can enjoy. ROYAL-HAWAIIAN.COM 


MAUI 

For the nature loving family. The Westin Maui Resort & Spa 
offers a Botanical Tour showcasing the native flora and fauna that 
surround the resort’s 8 7, 000- square-foot aquatic playground. The 
five swimming pools, 128-foot water slide, and swim- through 
grotto will wow kids of all ages. The Westin Kids Club provides 
exciting daily programming, while Ka’anapali Beach is a stunning 
spot to unwind. WESTINMAUI.COM 


KAUA‘1 

Providing the ideal mix of sand, surf, and setting. The Sheraton 
Kauai Resort, located on the calm shores of Po‘ipu Beach, offers 
an array of ocean adventures. Daily poolside activities include lei 
making and tide pool exploration. The open-air restaurant Lava’s 
offers a keiki (kid’s) menu during the day, and kids eat for free at 
RumFire Poipu Beach where there’s an unobstructed view of the 
sunset. SHERATON-KAUAI.COM 


HAWAI‘I ISLAND 

When sun and sand just isn’t enough, Sheraton Kona Resort 
& Spa at Keauhou Bay pulls out all the stops with two tennis 
courts, a Manta Ray Super Slide, a sandy-bottom children’s pool, 
and guided excursions. For downtime. Club Lealea (the newly 
renovated family activity center) offers ping-pong, shuffleboard, 
a life-sized Connect Four game, Microsoft^ Xbox°, and a 
Lava Lounge with a flat screen television and surround sound. 
SHERATONKONA.COM 


TO BOOK YOUR NEXT HAWAIIAN FAMILY GETAWAY, GO TO STARWOODHOTELSHAWAII.COM 


2015 TIME INC. AFFLUENT MEDIA GROUP. ALL RIGHTS RESERVED. 



THE ST. REGIS PRINCEVILLE RESORT, PRINCEVILE, KAUA'I 

_oc3tion, ocstion, locstiorio 

From Princeville and Waikiki to Ka'anapali and Kona, you'll find the perfect destination for your next 
Hawaiian getaway. Choose from our collection of 11 distinctive resorts on the islands of Kaua'i, O'ahu, 

Maui and Hawai'i Island and book our Ocean Promotion Plus Package to enjoy daily breakfast for two 
and savings on nightly rates, including premium Ocean View rooms. 

TO LEARN MORE, VISIT OCEANPROMOTIONHAWAII.COM OR CALL 866-716-8140 
AND MENTION OCEAN PROMOTION. 
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T+L DEALS 

Wild Encounters 

Now’s the time to book an East African safari adventure— you’LL get 
excellent game sightings and even better value. 



Saruni Samburu, 
one of two Lodges on 
Extraordinary Journeys' 
Kenya itinerary. 



SUPERSAVER 



andBeyond, Tanzania 

Expect to see rare species Like topi antelope, tree-climbing 
Lions, and flamingos near the Ngorongoro Crater on this week- 
long tour. The Deal Seven nights split among three of the 
company’s most popular Lodges. $6,365 per person, double, all- 
inclusive; book by December 31. Save 33%. andbeyond.com. 


BOTSWANA 

ABERCROMBIE & KENT 

This venerated outfitter will get 
you close to elephants in the 
Okavango Delta, set up a Chobe 
River cruise, and arrange stays 
in five-star lodges. The Deal 
Seven nights on safari and one 
in Johannesburg, $6,440 per 
person, double, including meals; 
book by December 31. Save 31%. 
abercrombiekent.com. 

KENYA 

EXTRAORDINARY JOURNEYS 

This two-part trip kicks off 
in the semiarid Samburu 
National Reserve, the only 
place where you'll find Drevy's 
zebras and reticulated giraffes, 
before heading to Masai Mara. 
The Deal Six nights at two 
premium camps, from $3,570 
per person, double, including 
meals; book by March 1. 

Save 30%. ejafrica.com. 

ZAMBIA 

NORMAN CARR SAFARIS 

Chinzombo, the latest camp 
from the pioneer of high-end 
walking safaris, is set right 
on the wildlife-packed Luangwa 
River. Stay in one of six villas, 
each with a private plunge 
pool. The Deal Four nights at 
Chinzombo, $2,520 per 
person, including meals; 
book by February 1. Save 30%. 
normancarrsafaris.com. 

SOUTH AFRICA 

AFRICAN TRAVEL, INC. 

See penguin colonies at the 
Capeof Dood Hope, sip Chenin 
Blanc in Stellenbosch, and 
go on wildlife drives in Kruger 
National Park. The Deal Seven 
nights throughout South 
Africa plus two at Victoria Falls, 
$4,654 per person, double, 
including many meals; travel 
by December 31. Save 30%. 
africantravelinc.com. 

VIRGIN LIMITED EDITION 

Track the Big Five in the Sabi 
Sands Game Reserve, then 
retreat to Richard Branson's 
Ulusaba Private Game Reserve, 
where two massages are on 
the house. The Deal Three 
nights from $1,350 per person, 
double, including meals; 
book by March 18. Save 30%. 
virginlimitededition.com. 

-LISA CHENG 
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O BLACKOUT DATES MAY APPLY. FOR BOOKING DETAILS, GO TO 

TANDL.ME/NOVDEALS2015. 


FROM TOP: STEVE MANN-SARUNI SAMBURU; COURTESY OE ANDBEYOND 



TO A NEW WORLD OF FREEDOM. 


Experience a new world of cruising on our newest ship, Norwegian Escape. Feel a new rush on 
our first-ever tandem waterslide at sea. Taste exotic flavors from India to France at Food Republic 
or grab a cheeseburger on your way to paradise at Jimmy Buffett's Margaritaville at Sea. Sip a 
new blush at The Cellars, a Michael Mondavi Family Wine Bar. Or applaud Broadway smash After 
Midnight. Soak up every thrilling moment with the freedom and flexibility of Freestyle Cruising® 
on board Norwegian Escape, cruising from Miami to the Caribbean starting this November. 



c M^i ATii^M i TPk cuinc' nri^icTox/. daliakaacakii^iica 



NORWEGIAN CRUISE LINE 

WARMLY WELCOMES |^gi|| 
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MY FABULOUS WORLD 

Coco Rocha 

The budding designer and 
new nnother has traveled 
the world as a model since 
she was 16 years old. 

TRAVEL ROUTINE 

I'm a jeans and T-shirt kind of girl, 
but I stiLL wear heels to the airport 
so I can hit the road running when 
I Land. When I fly with (1) my 
daughter, loni, I use the Babyzen 
Yoyo stroller (neimonmorcus. 
com; $470), which folds up small 
enough to fit in the overhead 
bin, and she generally doesn't need 
much entertaining, since she's 
seven months old! 

TURKISH DELIGHT 

Cappadocia, which I traveled to 
Last fall, was one of the most 
magical places I've ever been. 

At (2) Yunak Evleri (yunak.com; 
doubles from $200), the rooms 
are built into rock formations 
where people actually Lived for 
hundreds of years. 

HOMETOWN 

When I return to Vancouver, where 
I grew up, my ideal day includes 
a run around (3) Stanley Park; 
Lunch at Dave's (davesfishand 
chips. ca), a great fish-and-chips 



place in Steveston; a nap on the 
beach at Spanish Banks; and 
then a fun night out in YaLetown. 


BEAUTY 

I wear makeup every day in my 
Line of work, and it's important to 
Let your skin breathe, so I use (4) 
Tatcha Pure One Step Camellia 
Cleansing Oil (tatcha.com; $48) 
to remove it all before bed. 

CARRY-ON 


My handbag coLLection for 
Botkier is my ode to the 
world's fashion capitals. Each 
one has its own personality— 
the (5) London Clutch (botkier. 
com; $248) is futuristic and 
inspired by the city's geometric 
architecture and angular sky- 
line. — As told to Katie James 



READING LIST 

The Global Table 

A DELICIOUS SENSE OF PLACE, FROM NORWAY TO JAPAN, IS THE 
KEY INGREDIENT IN THE BEST FALL COOKBOOKS. 


Magnus Nilsson’s Nordic Cookbook (Phaidon) has more than 700 recipes, from 
the classic (lingonherryjam) to the intriguing (rose-hip soup), with landscape 
photographs hy Nilsson himself. -I- Dominique Crenn’s Atelier Crenn: The 
Metamorphosis of Taste (Houghton) is an ode to the considered ingredients and 
pared-down aesthetics at her Bay Area restaurant. -I- The NoMad Cookbook (Ten 
Speed Press) from New York City’s Eleven Madison Park includes the recipe for 

its chicken with truffle stuffing, plus 


n^nouFsi 



a cocktail manual hidden in the hack. 
-I- Star chef Enrique Olvera decodes 
his country’s dynamic cuisine in 
Mexico from the Inside Out 
^ (Phaidon). -I- Prom kaiseki in 
Kyoto to humhle ramen in 
Pukuoka, Rice, Noodle, Fish 
(HarperWave) is a 5,000-mile 
journey through Japan’s complex 
food culture.— L.O. 


OBSESSION 

If your airline doesn't have a prac- 
tice of collecting foreign change for 
charity, track down a Travelers Box 
at the airport. These automated 
yellow kiosks, which are popping 
up in terminals from India to Brazil, 
turn local bills and coins into uni- 
versally accepted gift cards for big 
brands like Starbucks and iTunes. 
Or you can choose to have the 
money deposited into your PayPal 
account. (A small processing fee 
applies.] Just type in your e-mail 
address, insert your cash, and with- 
in 48 hours, TravelersBox will send 
instructions on how to redeem 
your credits online, tmvelersbox. 
com for locations. - n.e. 
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THE DISH 



Talk of Thai Town 


Sydney’s Southeast Asian population has brought with it a boom in authentic— and seriously spicy— cooking. 


THAI RESTAURANTS HAVE BEEN a part of Sydney’s culinary Landscape for decades, 
most of them serving the same standard-issue curries and overly sweetened pad 
thai. But in the past 15 years, an upswing in immigration has swelled the city’s Thai- 
born population, which is now the second-largest outside Thailand (L.A. ranks first). 
A cluster of groceries and restaurants on Campbell and Pitt Streets, near Central 
Station, is even referred to as Thai Town. As a result, there’s been a surge in exciting 
Thai cooking, with a spectrum of regional flavors and styles of service represented— 
from no-friUs canteens to elegant, high-end dining rooms. 


SPICE 1 Ml The chefs at this modest 
kitchen have stripped away the tamer 
refinements of modern Thai, focusing 
on bold dishes Like ka nom jeen namya 
(fermented rice noodles in fish curry). 
spiceiam.com; entrees $9-$20. 

BOON CAF£ I Among the newest 
additions to Thai Town, Boon combines 
a coffee-shop aesthetic with Thai- 
fusion sandwiches at Lunch and a dinner 
menu of Isaan delicacies including 
noodles studded with daring in- 
gredients Like chicken feet and 
fermented pork, booncafe. 
com; entrees $9-$15. 


HOUSE I Run by the owners of Spice 
I Am, House specializes in the robust 
palette of northeast Thailand’s 
Isaan region. Try the nuo doeddeaw, 
crispy sun-dried beef strips, and 
the som turn too, a deliciously pungent 
papaya salad with fish sauce and 
shrimp paste, spiceiam.com/house- 
surry-hiLLs; entrees $9-$14. 


LQWRAlNf This upscale spot has 
been a Sydney institution since opening 
16 years ago, when it introduced the 
city to modern Thai cooking. In special- 
ties Like the tapioca-crusted whole fish 
and caramelized pork hock, the big 
flavors of home-style Thai cooking are 
refined by sophisticated culinary tech- 
niques. Longrain.com; entrees $ll-$26. 

DO DEE PAIDENG i On the southern 
edge of Chinatown, this tom yum shop 
is a hot destination in every sense of 
the word. Big bowls of soup, dense with 
satisfyingLy chewy rice noodles, are 
rated on a spice scale of 1 to 7 (don’t 
overestimate yourself: anything 
above 3 may render your taste buds 
useless for days), dodeepoideng.com.ou; 
entrees $4-$12. — Michael snyder 


Lamb massaman 
curry at Longrain. 


Pf3P^in?AXJEIIIT I In January, Noma chef Rene Redzepi is moving his revered Copenhagen restaurant and staff to 
Sydney’s waterfront Barangaroo neighborhood for 10 weeks. As with last year’s Tokyo stint, they’ll use local ingredients, 
but with an unmistakable Noma spin. Sign up at noma.dk/australia to receive reservation updates.- b.p.k. 

j 
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It’s time 
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T+L FAMILY 

National Treasures 

In the rannp-up to next year’s National Park Service centennial, 
there are tons of new activities and every fourth-grader is getting a 
free season pass. This is one birthday worth celebrating early. 



HEY, RANGER I Wyoming's YELLOWSTONE, America's first national park and the home of bison and 
grizzly bears, is now a full-fledged outdoor classroom. With a recently updated Junior Ranger program, 
the young can hike, identify animal tracks, and take home an official patch. Also in the works: the 
updated Canyon Lodge & Cabins (yellowstonenationalparklodges.com: doubles from $122), a 1950s-era 
resort undergoing a major renovation that will debut next year. 



WALK THIS WAY I A newly 
designated Kids in Parks trail 
(kidsinparks.com) encourages 
little ones to explore Virginia's 
SHENANDOAH NATIONAL PARK 
on foot. The mile-long Blackrock 
Summit loop follows part of the 
Appalachian Trail to a boulder- 
strewn mountaintop. Post-hike, 
kids can log wildlife sightings 
and registertheirtrekonlinefor 
prizes likea nature journaland 
a parks patch; grown-ups can 
stretch their legs and sip a glass 
of Virginia wine at the nearby 
Skyland Resort (goshenandoah. 
com; doubles from $95). 

INTO THE WOODS I Discover 
the charms of Minnesota's 
VOYAGEURS NATIONAL PARK, 


a labyrinth of pristine waters 
and enchanting forests along 
the Canadian border, on the 
Rainy Lake Recreational Trail 
(nps.gov/voya). Opened in July, 
the 1.7-mile paved path— easy 
enough for little legs— is ideal 
for pedaling orsnowshoeing. 
Want to prolong the excite- 
ment? Stay up past bedtime to 
watch for northern lights from 
the trails. 

CRITTER CRAWL I Visit 
Maine's Schoodic Institute 
education center in ACADIA 
NATIONAL PARK for ranger-led 
walks and the chance to interact 
with hermit crabs and sea 
urchins in an ocean-water tank. 
When the weather is nice, stay 


at the 94-site Schoodic Woods 
Campground (recreation.gov: 
from $22 per night) nearby, 
which opens for its first full 
season next May. 

RIVER REBORN I The removal 
of a major dam in Washington's 

OLYMPIC NATIONAL PARK has 

restored the Elwha River to its 
free-flowing state, reopening 
breeding grounds for native 
salmon and restoring thefishing 
culture of the Elwha Klallam 
tribe. At the Clines Canyon 
Spillway Overlook (nps.gov/ 
olym), marvel at views of the 
200-foot-deep valley and learn 
about the indigenous plants 
reclaiming the lake bed. 

-SARAH L. STEWART 
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THE MOMENT ALBA TRUFFLE FAIR piedmont, Italy 

As hints of autumn creep over the vine-striped hiLLs of Piedmont, in northwestern Italy, farmers ready themselves: truffle 
season has begun. For 85 years, gastronomes have made their way to the tiny, historic town of ALba for the International White Truffle 
Fair, a monthlong celebration from October to mid-November that honors the capital of tartufi bianchi. On weekends. Alba’s 
central courtyard brims with vendors peddling truffle oil, honey, and cheese; outdoor cafes promoting mushroom-centric menus; and 
jovial attendees tasting it all. Annual fair highlights include an eye-catching medieval parade, a rousing donkey race between 
competing neighborhoods, and, for true fanatics, an invitation-only auction with specimens that can fetch tens of thousands of euros. 
It’s a scene to behold, and a chance to savor one of fall’s richest flavors, fieradeitartufo.org.- L.o. 
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ONE SIZE 
DOES NOT 
FIT ALL 

Your botJy's most complex struchjre 
is your face. At LensCrofters^ our 
custom fit tachnoiogy allows us to 
croft glasses that fit your eyes and 
face perfectly* 

LensCrafters’ 
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AMERICANA 
RESORT 

YOUR MEXICAN GETAWAY ™ 

Experience the very best of Mexico— and enjoy some prime bonding time— on your next 
family vacation, thanks to Fiesta Americana's perfectly located family-friendly resorts. 


THE EASY CHOICE Choosing the location for a family getaway can 
be tough— after all, there are so many people to please! Luckily, the 
Fiesta Americana Resort Collection makes planning group gatherings 
a snap: with havens in sunny, idyllic beachfront destinations like Acapulco, 
Cancun, Cozumel, Los Cabos, and Puerto Vallarta, as well as warm service 
and amenities and activities for all ages, this family of resorts is the 
natural choice when you're looking to retreat with your loved ones. 

OUTSTANDING SERVICE & AMENITIES The Fiesta Americana Resort 
Collection ranks among the best family resorts in Mexico, and with good 
reason: the friendly, well-trained staff are dedicated to maintaining high 
standards, and ensuring that you and yours enjoy an unforgettable vacation 
experience. Another rave-earner: the wealth of on-site distractions. From 
water sports and arts and crafts to the specially-designed Fiesta Kids and 
Fiesta Teens entertainment and activity programs, the resort ensures that both 
grown-ups and little ones are always entertained, and that families are brought 
closer together. It's these valuable points of difference— and the great value 
for money— that help the Collection stand above the rest of the resort crowd. 


THE FIESTA AMERICANA RESORT COLLECTION 

At each resort, you'll find sandy beaches, turquoise waters, 
and plenty of on-site fun for the whole gang, as well as easy 
access to signature Mexican experiences like chic shopping, 
cultural and historic sites, gourmet dining, and more. 

The Fiesta Americana Resort Collection in Mexico includes: 

♦Live Aqua Cancun All Inclusive Adults Only 

♦Grand Fiesta Americana Coral Beach Cancun 

♦Grand Fiesta Americana Los Cabos All Inclusive Golf & Spa 

♦Grand Fiesta Americana Puerto Vallarta All Inclusive Adults Only 

♦Fiesta Americana Condesa Cancun All Inclusive 

♦Fiesta Americana Cozumel All Inclusive 

♦Fiesta Americana Puerto Vallarta All Inclusive & Spa 

♦Fiesta Americana Villas Acapulco 

♦Fiesta Americana Villas Cancun 

♦The Explorean Cozumel by Fiesta Americana 

♦The Explorean Kohunlich by Fiesta Americana 


PLAN YOUR FIESTA AMERICANA RESORT COLLECTION VACATION AT FIESTAMERICANARESORTS.COM. 










Grawd Fiesta Amerkana PuerSo Vallarta 
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Fiesta Americana 
Puerto VaLLarta ALL Inclusive & Spa 




At Fiesta Americana Resort Coilecllon, you'll discover the Spirit oi Mexico as it surrounds you. It's an experience like no other that 
brings to life everything that is unique and exhilarating about Mexico - our rich culture, traditional and modern cuisine, serene soul 
nurturing waters at the best beaches in the world, warm, world-class hospitality, unrivaled accommodations and amenities, 


FEEL THE SPIRIT OF MEXICO. DISCOVER FIESTA AMERICANA RESORT COLLECTION. 
fsestameric3naresorts.com • 1 800 FIESTA1 
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Where should 
my kid go to college? 

Get the answers with the Money College Planner". 



The right school. The right price. The best value. 


Value-Focused Customizable search One-on-one Financial 

rankings of 700+ schools expert advice tools 


For $24.95 a year, the Money College Planner will help you find the schools 
that your child will love and your finances can handle. Stress averted. 

Powered by 

uniGO 
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EARLIER THIS YEAR, after the abrupt end of a short and tortured marriage, I fled to San Francisco, 
where the surrounding landscape has always moved me, to recover. When [or whether) 

I'd return to New York, I wasn't sure; all I knew (and all I still know) was that two reliable 
mood-lifters— redwoods and red wine— were now at my fingertips. 


At almost the same time, my 
oldest and dearest friend, Megan, a 
book critic from back East, reached 
an inflection point of her own: her 
first pregnancy. We’re not “girlfriend 
getaway” types, which is why we 
thought it would be fun to have 
one — a last hurrah for her, a new 
beginning for me. Rather than follow 
the tourist- traced paths of Napa 
and Sonoma wine country, we’d seek 
out more offbeat locales en route to 
and from Mendocino, a preserved-in- 
amber Victorian village about 150 
miles north of San Francisco. Megan, 
five months along, would be eating 
for two — and I’d consume enough 
Pinot Noir for both of us. 

Day One I Into the Forest 

We set off on Route 1, snaking along 
fog-enshrouded Mount Tamalpais, 


through fragrant eucalyptus groves 
and past the popular oyster shacks 
along Tomales Bay. The hills turned 
quickly from green to gold, and 
the rocky Pacific coast reemerged, 
each vista even more Instagrammable 
than the last. Playing the Thomas 
Haden Church character from 
Sideways to my Paul Giamatti, Megan 
teased me that I was going to meet a 
man on this trip. 

When we reached Guerneville, a 
Tiuin Peaks- esque town 13 miles inland 
along the redwood-shaded Russian 
River, it was raining men — though 
not, it quickly became evident, the sort 
that might be interested in me. These 
were brawny, bearded guys in tank 
tops traveling in pairs and packs. 

At Boon Hotel & Spa, a stylish inn 
just outside town, our post- drive nap 
was interrupted by a blast of “Blurred 


Lines.” A party had spontaneously 
erupted in the saltwater swimming 
pool. Two men in neon Speedos 
played chicken; one said of Megan, 
“Hey, it’s Nicole Kidman! And she’s 
knocked up!” I dipped a toe into the 
hot tub and realized I’d forgotten my 
swimsuit. “You can borrow one of 
mine,” offered a woman greased with 
glitter. “Or go without.” 

Instead we rode into town on the 
hotel’s complimentary bright orange 
bikes. At the Sunday flea market, 
the sign on a crystal vendor’s dollar 
bin caught my eye: “Aids in finding, 
maintaining, or completing sexual 
relationships.” Sold. » 

CLOCKWISE FROM LEFT: Overlooking the 
ocean from Route 1; poolside at the 
Boon Hotel & Spa, in Guerneville: a platter 
of oysters, prawns, and mussels from 
nearby Seaside Metal. 
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The Surrey is a discreet 
escape on Manhattan’s 
Upper East Side. Steps 
from Central Park, 
world-class museums, 
and Madison Avenue 
shopping, the hotel 
features Cornelia Spa 
and Daniel Boulud’s 
Michelin-starred 
Cafe Boulud. It is 
New York City’s only 
Relais & Chateaux hotel 
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ON BLU-RAY, DVD 


& DIGITAL HD 



A New Pictures production for Channel 4 and MASTERPIECE. 
Distributed internationally by AIISMedia International. 
Offer expires 1 1/30/201 5 at 11:59 PST. Project No. 160274 


$ indiam 
; SUMMERS 


Save 20% on your 
shopPBS.org order of $49+! 

Use promo code 
TL20 at checkout. 


After weaving through the 
throngs outside downtown’s handful 
of saloons — whose signs advertised 

BEERS EOR BEARS We dug in tO 

rock-cod tacos at the popular Seaside 
Metal Oyster Bar, opened last year 
by the owners of San Francisco’s 
Bar Crudo. Down the street, at the 
Guerneville Bank Club — a sort of 
artisanal mini-mall — we devoured 
coriander-raspberry ice cream 
from Nimble & Finn’s while perus- 
ing the indie travel magazine Cereal 
at Commerce Fine Goods, a lifestyle 
boutique that felt more Brooklyn 
than bear country. 

Day Two I Going Coastal 

We set off on another sublime cruise 
along the coast to the Sea Ranch, a 
spread- out community of timber- 
framed, shingled houses that almost 
disappear into the oceanfront mead- 
ows. The place is catnip for design 
lovers — I bought a mug with the 
ranch’s iconic ram-and-Helvetica 


Guests of the Boon Hotel & Spa explore 
Guerneville on the property’s bikes. 

logo at Sea Ranch Lodge’s gift shop. 
Just up the road, we found the Sea 
Ranch Chapel, a 1985 hippie master- 
piece that resembles a wooden whirl- 
ing dervish on the outside and a sea- 
shell on the inside. I suggested we 
meditate on the hand-hewn benches, 
but we couldn’t stop fidgeting. 

We were eager to get to Mendocino 
and, especially, to our room at 
the John Dougherty House, with 
its sweeping ocean views and 
Brobdingnagian bathtub. “It’s like 
we’re on some sort of honeymoon,” 
Megan said. (The manager seemed 
to think so too, when we checked 
in.) But rather than spend all day in 
the room, we ventured out for din- 
ner across the street at Trillium, 
an inn with a 20 -table locavore 
cafe downstairs. We walked off the 
miso-ginger prawns and artisanal 
cheese platter along the bluffs of » 
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TIMELESS 
TREASURE 
MAUN A KEA 
BEACH HOTEL 



There couldn’t be a better 
bme to visit a Hawaiian 
icon with your family. The 
Mauna Kea celebrates its 
50th anniversary this year 
and welcomes guests with 
newly refreshed luxury 
accommodabons. 

Families can enjoy one of 
the world’s most beaubful 
beaches at Kauna'oa Bay, 
tennis, and the 18-hole 
Mauna Kea Golf Course. 

Just steps to the surf, the 
Beachfront Wing features a 
picture-window view from the 
tub to the ocean for a water 
show like no other. 

Year round family friendly 
programs include beach 
acbvibes, cultural educabon, 
an authenbc Hawaiian luau 
and so much more. 

MaunaKeaBeachHotel.com 

866 . 977.4589 

* 
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CLOCKWISE FROM TOP LEFT: A water-view room at Mendocino’s John Dougherty 
House: handmade pottery at Honey & Ro; the main Lobby at PhiLo's 
Madrones compound; soft-shell crab and fried green tomatoes from Willi's 
Wine Bar, in Santa Rosa. 


Mendocino Headlands State Park on 
the edge of town, taking in the sunset 
view of the Big River emptying into 
the sea. 

Day Three I Village People 

We wandered Mendocino’s storybook 
blocks, passing an organic food co-op 
housed in a converted church and 
shops hawking souvenirs: T-shirts 
that read keep calm and get high, 
landscape paintings, folksy quilts. We 
found relief from the kitsch at Honey & 
Ro, a new boutique that stocks breezy 
blouses from cult Brooklyn brand 
Ace & Jig alongside Malian indigo 


throws and Turkish hand towels. The 
other retail standout is Old Gold, where 
I fancied a featherweight choker that 
spiraled around my neck like a Slinky, 
while Megan left with a pair of diamond 
studs that sat flat on her ears, a pre- 
motherhood gift to herself. 

Our dinner destination. Wild 
Fish, neighbors a gas station and post 
office a few miles down Route i in 
Little River. The organic, ocean-centric 
menu — mostly sourced from local 
farmers and fishermen the same day 
it’s served — was as transcendent as 
the seaside setting. After polishing off 
an arugula- strawberry salad and the 


wild king salmon, Megan declared, 
“That’s the best meal this baby has 
ever eaten.” 

Day Four I Inland Adventure 

After a stroll on the Big River’s broad, 
sandy banks, we whizzed through the 
redwood canopy south on Route 128. 
Was 11 a.m. too early to start wine 
tasting? Not at the Madrones, a 
Mediterranean compound in Philo that 
houses boutique hotel rooms, a serene 
rose garden, the Stone & Embers 
restaurant, and four tasting rooms. I 
fell in love with Bink Wines, mostly 
for its velvety Syrah. » 
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We buzzed onward to Boonville, 
whose tiny downtown hosts quirky 
shops like Farmhouse Mercantile, a 
rustic- chic housewares haven. I 
pawed handloomed linen table run- 
ners and basketball- size Edison bulbs, 
imagining them inside the converted 
barn I might one day own nearby, 
while Megan stocked up on organic- 
cotton onesies. 

The road grew windier, hairpinning 
past gnarled oaks and the odd lone 
horse. Megan was beginning to get 
carsick, so she was visibly relieved 
when we reached the comparatively 
tame Highway loi an hour or so later. 
This led to Santa Rosa, which, as the 
largest city in Sonoma County, has a 
more low-key flavor than posh vaca- 
tion spots like Healdsburg. Tipped off 
by a native, we hit Willi’s Wine Bar, a 
roadhouse-style institution, for tapas 
like Tunisian- style roasted carrots and 
heirloom tomatoes in kumquat oil. 

Santa Rosa is also a booming 
brewery town, and in the spirit of 
journalistic due diligence I felt I had no 
choice but to sample the hoppy, heady 
IPAat the new, loftlike Cooperage 
Brewing Co. before continuing back to 
the city. As if starring in a buddy 
movie, we bopped along to Depeche 
Mode’s Violator as we crossed back 
over the Golden Gate. My heart may 
have been lonely, but I felt sated and 
elated. What are friends for? O 



Road-Trip Hit List 

WHERE TO STAY, EAT, SHOP, AND MORE. 


DAY ONE 

GUERNEVILLE 
Boon Hotel & Spa 

A modern, minimal- 
ist property that's 
oute as a button. 
boonhotels.com; 
doubles from $170. 
Seaside Metal 
Oyster Bar 
Spot-on tapas in an 
urban-ohio setting. 
seasidemetaicom; 
small plates $9-$15. 
Nimble & Finn’s 
loe oream made with 
seasonal ingredi- 


ents. nimbleand 
finns.com. 
Commerce Fine 
Goods A tiny shop 
that's a go-to 
for rustio-modern 
housewares. 
commercefine 
goods.com. 

DAY TWO 

SEA RANCH TO 
MENDOCINO 
Sea Ranch Chapel 

A wood-and-stained- 
glass arohiteo- 
tural ouriosity along 


Route 1. theseo 
ronchchopel.org. 
Blue Door Group 
Three B&Bs spread 
around town; John 
Dougherty House is 
olosest to the water. 
Mendocino: bluedoor 
group.com; doubles 
from $150. 

Trillium Cafe & Inn 
A oozy restaurant 
known for its farm- 
to-table menu. 
Mendocino: trillium 
mendocino.com; 
entrees $21-$36. 
Mendocino 
Headlands State 
Park Home to 


gentle trails and 
speotaoular ooastal 
views, parks.ca.gov. 

DAY THREE 

MENDOCINO 
Honey & Ro 

Bohemian-ohio 
olothing and design 
items from around 
the globe, honeyond 
ro.com. 

Old Gold Hand- 
made jewelry, muoh 
of it soulptural and 
highly unusual, old 
goldjewelry.com. 
Wild Fish Creative 
ouisine made with 
looal ingredients, 
five minutes from 


Mendooino. Little 
River; wild-fish.com; 
entrees $26-$36. 

DAY FOUR 

PHILO TO 
SANTA ROSA 
Stone & Embers 

A New Amerioan 
bistro run by a 
Bouohon-trained 
ohef. Philo: stoneand 
embers.com; entrees 
$16-$22. 

Bink Wines 
A label famous for 
the Syrah— or "blaok 
ink"— that inspired 
its name. Philo; 
binkwines.com. 


Farmhouse 
Mercantile High- 
end kitohenware, 
fine linens, and other 
gift-able goods. 
Boonville: farmhouse 
128.com. 

Willi’s Wine Bar 

A looal standby with 
shareable dishes 
and an endless wine 
list. Santa Rosa; 
starkrestaurants. 
com; small plates 
$3-$16. 

Cooperage 
Brewing Co. The 
latest entrant to the 
booming beer soene. 
Santa Rosa; cooper 
agebrewing.com. 
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O FOR MORE OF AMERICA’S BEST ROAD TRIPS, 
GO TO TANDL.ME/USAROADTRIPS. 
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T he hub of Mexico’s Yucatan 

Peninsula, the state of Yucatan 
features some of the best- 
preserved reminders of ancient 
Mayan civilization, from important 
archaeological sites to historic cenotes 
(sinkholes) once used for sacred rituals. 
Visit some of these sites and you may 
notice that healing was very important 
to the Mayans — a sentiment that lives 
on today in the herbal remedies, natural 
ingredients, and healing techniques 
used in the region's modern spas. 

While contemporary Yucatan spas run 
the gamut from eco-friendly wellness 
centers to upscale spots in hacienda 
hotels, you are sure to find a variety of 
therapies rooted in ancient inspiration. 
Spa services may begin with a blessing 
ceremony led by a Chaman (a Mayan 
priest) to help cleanse the soul and set 
the scene tor a healing experience. Body 
treatments may incorporate cocoa, 
which was discovered by the Mayans 
and used as both an offering to the gods 
and as an herbal remedy, thanks to its 


circulation-boosting properties. Many spa 
therapists — including the "sobadoras," 
or masseuses — are native to the region, 
and have been trained in both modern 
procedures and in the use of traditional 
herbs and ingredients. For a bespoke 
travel experience, Catherwood Travels 
(catherwoodtravels.com) can arrange 
accommodations at historic haciendas- 
turned-hotels, and can also organize 
activities that focus on wellness and 
bringing to life the area's deep Mayan 
history. Customized itineraries can include 
sessions with traditional healers and 
masseurs, visits to local health centers, 
tours of herbal apothecary gardens, and 
private visits to local cenotes. 

Top spots to seek wellness in the 
region include Hotel Xixim (hoteixixim. 
com), a 32-suite, eco-conscious 
beachside sanctuary set in the Celestun 
Biosphere Reserve. Here, the Mayan- 
themed spa overlooks the sea, the 
fitness center is surrounded by lush 
jungle, and the restaurants serve healthy 
menus made with local ingredients. 


WHILE YOU’RE HERE 


DISCOVER The state of Yucatan is 
perhaps best known for its famed Mayan 
archaeological sites, including Chichen Itza 
(one of the New7Wonders of the World). 
Don’t miss Noches de Kukulkan, the new, 
on-site light and sound experience. 

IMMERSE Cenotes are natural freshwater 
sinkholes that were considered sacred 
by the Mayans. Some cenotes are open- 
air, surrounded by lush jungle or ringed 
by waterfalls. Others are underground 
in caves, surrounded by stalactites and 
stalagmites. Take the time to visit a few 
and find your favorite. 

SAVOR The region’s Mayan heritage is 
refected in its cuisine, which highlights 
local ingredients and spices. Look for dishes 
with achiote, made from the seed of the 
tropical annatto plant, and enjoy signature 
fare like marinated and spiced specialities 
cooked in banana leaves. 


Left hand page: Hacienda Tekik de Regil, photo courtesy of Catherwood Travels. This page, from left to right: a massage at Hacienda Santa Rosa, a Starwood Luxury Collection Hotel, 
photo courtesy of Catherwood Travels; the Cenote at Cuzam^photo courtesy of Yucatan Tourism Board. 


Fly AeroMexico to Merida nonstop from Miami with 
four weekly flights, or with a stop in Mexico City 
from any of its 18 gateway cities in the United States. 

To learn more and book your flights, visit 
aeromexicovacations.com or call 1.800.934.4488. 


TO PLAN YOUR UNFORGEHABLE ESCAPE, GO TO YUCATAN.TRAVEL. 
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MEXICO 

LIVE IT TO BELIEVE IT 

visitmexico.com 
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Journey into the Unknown 

For a compuLsive planner Like Jancee Dunn, setting off on a trip with no idea where she was going 

was a nightmare scenario. Which is exactly why she decided to give it a try. illustration by lyndon hayes 


I USED TO BE THE SORT OF FREEWHEELING traveler who 
rolled into a new country with no itinerary and nothing to 
guide me but a map. Then I hit my forties, my bravado 
ebbed, and I became a raging control freak. Now I spend 
weeks before a trip combing through TripAdvisor and 
Yelp so that, upon arrival, I know exactly what the 
showerhead in my hotel room will look like. I already 
know where I will dine and what I will order, because I’ve 
memorized the menus online. 

So when I came across a new bespoke service offered 
by a high-end travel agency, in which you have no idea 
what your destination is until you show up at the airport, 
my initial thought was: nightmare. The Journey with No 
Destination, as London-based Brown & Hudson calls it, 
is a unique trip crafted on the basis of a lengthy interview 
designed to evaluate your previous travel experiences. 


likes, dislikes, tolerance for risk, 
and desired mind-set upon return. 
“Then,” its website reads, “you 
will leave everything up to us.” 

For a martinet like myself, the 
enterprise had the whiff of a sinister 
Stephen King short story, in which 
a small sign in a shop window reads 
“Trips of a lifetime — inquire with- 
in.” Or echoes of the David Fincher 
film The Game, in which Michael 
Douglas’s character, a jaded financier 
in need of perspective, receives 
a kind of life-threatening live-action 
game for his birthday. But the more 
I thought about it, the more I began 


to find the idea of complete loss of 
control strangely appealing. As long 
as I didn’t end up entombed in a 
Mexican cemetery, as Douglas did, 
perhaps it would be liberating — 
rejuvenating, even — to set off on a 
journey into the unknown. 

And so, perversely, I decided to 
give it a go. My “evolving dialogue” 
with Brown & Hudson began over the 
phone, with an affable trip planner 
named Chris. For an hour and a half, 
he gently peppered me with ques- 
tions, gradually building a profile, the 
short version being: Former footloose 
Rolling Stone writer, now a frazzled 
mom, seeks tranquillity away from 
the noise of New York City. 

His queries grew more probing: 
When was I most content as a child? 
What were my passions? If I was 
captivated by Peruvian textiles, he 
explained, he could pair me with a 
preeminent expert in the field. There 
is nothing like an interview with a 
luxury travel consultant to reveal 
your embarrassing lack of passions. 
Would it count if I mentioned inter- 
ests, like Greek surrealist poetry, that 
I had every intention of cultivating 
one day very, very soon? 

Instead, I found myself confessing 
that during my years as a music 
writer, I might have resembled a 
hard-partying rock chick, but my 
actual interests were always much 
gentler. Things like baking and 
walking in nature. 

“Maybe the birth of your daughter 
just brought all this out?” Chris 
offered gently. I asked him if he had a 
degree in psychology. “Geography, 
actually,” he said. “So in putting my 
psychologist hat on. I’m being a bit of 
a fraud.” I said, “I frequently feel that 
way. Aren’t we all frauds, really?” We 
shared a companionable silence. Then 
he hung up and got to work. 

THE IDEA FOR THE Journey with No 
Destination came about when the 
staff of Brown & Hudson was tossing 
around ideas one afternoon. Someone 
mentioned The Game; another 
brought up Alain de Botton’s The Art 
of Travel, in which the author 


explores why we leave home, rather 
than where we choose to go. “We then 
talked about how experiential travel 
could morph into travel therapy,” 
says agency founder Philippe Brown. 
“It’s about being open to different 
things, being curious and playful.” 

A week after my interview, a book 
on the science of surprise arrived 
from Chris, along with travel 
dates and a thematic goal: content- 
ment, summed up by the words of 


Buddhist monk Thich Nhat Hanh. 
“Many people think excitement is 
happiness.... But when you are 
excited you are not peaceful. True 
happiness is based on peace.” 

With these words ringing in my 
ears, there was nothing to do but wait. 
In the days leading up to my depar- 
ture, I speculated endlessly. It was 
a four- day trip, so presumably the 
flight from New York would be fairly 
short. What was reachable in a 
day, but still unusual? Cuba? Iceland? 
Sayulita? The day before takeoff, 
my only directive was to pack layers 
(OK, so Mexico was out). 

Approaching the airline counter a 
few hours before my departure, I was 
practically hyperventilating. I 
reached for my ticket, eyes wide, 
palms clammy, and asked the puzzled 
airline clerk where I was going. 

She squinted at the monitor. “St. 
John’s,” she replied. “Ooh, the Virgin 
Islands!” I said. She shook her head. 
“Nope. Newfoundland.” 

As it turned out, my destination 
was Fogo Island, a remote fishing 
village off Newfoundland’s northern 
coast. “We couldn’t think of a place 
that contrasts more starkly to New 
York City,” read a card at my hotel, the 
Fogo Island Inn, a hypermodern glass 
palace designed by Newfoundland 
native Todd Saunders. 

Well, I wanted remote, and remote 
is what I got. Outside my window, 
herds of caribou nibbled moss against 


the background of hulking icebergs 
on a slow drift from Greenland. 
Immediately after breakfast, 
a card directed me to the home of a 
local baker named Mona. In her 
warm, lived-in kitchen, we made 
partridgeberry tarts as her two cats 
drowsed on a chair. Mona then 
delivered another card directing 
me to the Lion’s Den, a hiking trail 
that wound around the remains 
of ancient settlements. 


After a brief rest, another 
missive summoned me to a “shed 
party” at Phil’s, a cheerful, ramshack- 
le venue where I caught a set by folk 
musician Aaron Cobb, whose tradi- 
tional Newfoundland music focused, 
unsurprisingly, on fishing (“Let Me 
Fish off Cape St. Mary’s,” “Saltwater 
Joys.”) Needless to say, quite a contrast 
to my glitzy Rolling Stone days. 

While I occasionally felt like a 
fourth-grader racing to soccer 
practice, every one of my nine “exer- 
cises” steered me toward my goal 
of being calm in body and stimulated 
in mind. As Chris suspected, letting 
go summoned the freedom of my 
younger days, when half the fun was 
not knowing what would happen next. 

The service isn’t cheap (weeklong 
trips start at $18,500 per person), but 
it did prompt me to reconsider the 
way I travel, and that’s something 
hard to put a price on. Rather than 
beginning with the question of 
where — a destination to be briskly 
crossed off my list — I’ve vowed 
to put more thought into why I want 
to go, and what I hope the trip 
will bring. And no more squeezing 
the life out of each excursion by 
planning every last detail in advance. 
Because when you’re experiencing 
a place for the first time, the last 
thing you want to feel is deja vu. O 


To create your own journey with no 
destination, go to brownandhudson.com. 


The trip summoned the freedom of my 

YOUNGER DAYS, WHEN HALE the fuil WaS 
not knowing WHAT WOULD happen next. 
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LOVING 

LAS VEGAS 

This fall, turn up the heat with a visit 
to Las Vegas and Bellagio, the AAA 
Five Diamond getaway where luxurious 
accommodations, chef-driven dining, 
and the hottest entertainment help 
keep the season sizzling. 

Bellagio Style Combine the pulsating energy of Vegas with 
the dreamy eharm of the Mediterranean and you get Bellagio’s 
signature style. Inspired by the beautiful seaside villages of 
Europe, the Strip-eenter resort features the sparkling-blue 
Lake Bellagio at its entranee — in whieh fountains danee their 
famous ballet ehoreographed to sound and light — ^followed by a 
grand lobby topped by renowned glass seulptor, Dale Chihuly's 
dramatic Fiori di Como centerpiece. 



LAS VEGAS 


Book your luxury Bellagio getaway at bellagio.com. 


Roomy + Refreshed Following a $165 million remodel of 
all its rooms and suites — which recently concluded with the 
403 suites of the main BellagioTower — Bellagio’s elegantly 
appointed accommodations are now both comfortable and 
refreshed. Regulars will find that many of their favorite touches 
were enhanced, including upscale perks like 40” Samsung 
media-integrated HDTVs, signature cashmere-top mattresses, 
and Italian marble baths. Guests staying in a Penthouse 
Suite also enjoy access to the luxurious Chairman’s Lounge, 
where complimentary amenities include a private registration 
experience and dedicated concierge service. 

Star-Struck Dining At Bellagio, dining is an unforgettable 
experience, with restaurants that range from simple and casual 
to AAA Five Diamond. Choose from award-winning options like 
the two-Michelin-star Picasso, one-star Le Cirgue, or one-star 
MICHAEL MINA Bellagio. Or try one of the eateries overseen 
by James Beard award-winning chefs like Jean-Georges 
Vongerichten, Michael Mina, and Julian Serrano. Launched this 
year, Serrano’s Lago is earning raves for its Italian small plates 
menu and lakeside lunch, dinner, and Sunday brunch experience. 

Free Time Fun Luxury retail rules at the Shops at Via Bellagio, 
where you can browse names like Armani, Prada, and Harry 
Winston. Other on-site amenities include the Bellagio Gallery of 
Fine Art (BGFA), the lush Conservatory & Botanical Gardens, 

Cirque du Soleil®'s stunning “0™”, and a plush spa and salon. 

Celebrate your stay with nighttime fun atThe Bank, Hyde Bellagio, 

Lily Bar & Lounge, or the elegant Bellagio casino. @ 
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Our guests want for just one thing. Another stay. 


That feeling has a tendency to linger. 

That feeling that everything has been anticipated, tailored and fulfilled. 

But the best way to keep that feeling is to return, again and often, 
so that you might know what it is to be the center of so much attention. 
All the splendor. All Bellagio. 



Book at 866.986. 7111 or bellagio.com. 
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SCARF 

Locals use scarves 
to prevent sun- 
burn, but I bought 
mine because it has 
a men’s-wear vibe. 
I see myself wear- 
ing it with a suit 
or a pair of slouchy 
pants. Elegy 
Art & More; 30- 
22860-72191; $21. 


SOAPS 


HAT 

The island gets 
really hot between 
two and five o'clock, 
when the sun is 
high overhead. This 
one may be heat- 
retaining black, but 
the wide brim kept 
me well shaded! 

The Upper Side of 
the World; 30- 
22860-71587; $101. 


SANDALS 


introduced 
footwear last 
spring, so I looked to 
some local artisans 
for inspiration for 
future collections. 
Plus, I just had 
to buy a pair of Greek 
leather sandals as 
a memento. Oia’s 
Sandals; oiasandals. 

com; $22. 


k EARRINGS 

Wr Santorini is full 
of touristy gold 
jewelry. I liked that 
these were silver, 
and made by a local 
designer. They’re so 
simple and will mix 
easily with my ward- 
robe. The Upper Side 
ofthe World; 30- 
22860-71587; $236. 


You can find soap 
at a lot of stores 
here, but I was drawn 
to this olive-oil- 
based bar (below), 
which is super 
moisturizing, and 
two made from 
donkey's milk (left), 
which is supposed 
to brighten your 
skin. Chromata & 
Aromata; 30- 
22860-72194; $11 
and $13 each. 


KIDS’ SLIPPERS 


These have little 
olives on them, 
which kind of makes 
them tourist bait, 
but they were 
so cute, I had to buy 
them for a friend 
who just had a 
baby. Epilekton; 
epilekton.com; $28. 


(X 


JADE LAI I DESIGNER I Santorini When Lai opened Creatures of Comfort (creoturesofcomfort.us) in 

L.A. in 2005, the shop became a mecca for hip, hard-to-find Labels Like A.P.C. and Rachel Comey. Lai has since expanded to New York 
City and Launched her own collection. On her first visit to the Greek island, she was inspired by both its architecture and attitude. 
“Santorini," she says, “embodies the same traveler’s mind-set and easygoing vibe as our clothes." During the trip, Lai rented a villa 
with her extended family, indulged in seafood and wine, and Loaded up on Local goods in the town of Oia.— KATIE james 
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Art in the Wild 

At the Echigo-Tsumari Art Field in northern Japan, sculptures 
and installations find a revelatory home in the rural countryside. 

Charles Spreckley takes them in. photographs by tetsuya miura 


I WAS somewhere in the mountains of Niigata 
Prefecture and the light was starting to fade. I was 
lost, once again. Even the female voice in the car’s 
navigation system had become useless in telling me 
which way to go. But in this corner of rural Japan — 
home to the magnificent Echigo-Tsumari Art Field 
and its seven-week-long triennial festival, which 
I came to witness this past summer — lost is exactly 
where you want to be. 

In fact, Echigo-Tsumari is intentionally incon- 
venient. The permanent collection of almost 400 
works of art spans 10 zones in and around the city of 
Tokamachi, the location of the hub museum known as 
Kinare, and is spread across fields or alongside roads, 
outside shrines and temples, or even inside empty 
schools and homes. The entire site is roughly a third 
the size of metropolitan Tokyo. And it’s just a bullet- 
train-ride away from the Japanese capital. 

But it’s completely unlike anything else in 
Japan. That’s because Fram Kitagawa, the Art Field’s 
general director since its inception in 2000, believes 
most art in urban settings has become just another 




commodity. Consumers choose artists and galleries 
much like they choose dresses and designers. Not in 
Niigata. “Cities are so homogenized and efficient 
that people have become exhausted, their humanity 
destroyed,” he told me. “But connecting with rural 
areas can liberate their bodies and senses. And you 
can measure how people relate to nature through art.” 

And so it happened that, as I drove on, carefully 
navigating the road, which spiraled like a corkscrew 
through the jagged hills, there emerged four massive 
wood-paneled cylinders standing in a valley filled » 



CLOCKWISE FROM ABOVE: The Arch of Life by Russian artists 
Ilya and EnniLia Kabakov; Pengtai/Horai by Chinese artist 
Cai Guo-Qiang: a Local fannily sells pickled snacks to visitors. 
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with dried mud and edged with a line of yellow poles. 
It was a puzzling sight. Art or industry? 

It was both: Yukihisa Isobe’s A Monument of 
Mudslide was installed this year on a site where, in 
early 2011, a mountainside collapsed from an earth- 
quake, sending a river of mud flowing over the road. 
Working hand in hand with engineers, the artist 
installed the yellow poles to mark the reach of the 
mudslide, while the cylinders act as a dam to prevent 
further slippage. 

It’s not surprising that Japan would memorialize 
a mudslide. These islands have a relationship with 
Mother Nature that is both complex and respectful; 
earthquakes can destroy cities, tsunamis can devas- 
tate coasts. And it’s this dynamic, along with other 
themes of the difficulty of rural life, that the art here 
so poignantly explores. 

You wouldn’t know it in the sweltering summer 
heat, but this is snow country. Aside from the never- 
ending threat of natural disasters, the biggest obstacle 
people here face is winter, when Siberian winds bring 
snow night after night, month after endless month. “I 
can’t even get out of the house sometimes — the snow 


ABOVE: The Rice Field by Ilya and Emilia Kabakov frames 
farmers alongside hanging poetry about agriculture. 

is four or five meters deep,” said one elderly lady I 
met. She was among a group of volunteers handing 
out free cups of iced barley tea to sweltering art- 
seekers. “You should come back and see us again 
then!” And they all shrieked with laughter. 

But, for all its burdens, the snow soon turns to 
water, the water nourishes the rice, and together 
they make the sake for which Niigata is famous. 

The Rice Field, a work from 2000 by Ilya and Emilia 
Kabakov that depicts oversize blue and yellow 
farmers plowing and harvesting the Matsudai rice 
terraces, has become an emblem of the festival. The 
artists returned this year with a new work. The Arch 
of Life, a sculpture portraying existence from birth 
to death, set in the middle of a field, that touches on 
the struggle to survive in this rural landscape. 

These days, however, young Niigatans have 
a choice their forebears didn’t — they can leave. 

The neon allure of Tokyo beckons. Depopulation is 
the biggest existential threat of all here. Several of 
the most powerful projects at the Art Field throw » 
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10-Night Cultural Voyages 


Journey to Cuba in 201 6 with 
Pearl Seas Cruises on an 11 - 
day immersive people to people 
experience focused on the rich 
history, heritage, and contemporary 
life of the Cuban people. The 
brand new 21 0-passenger luxury 
Pearl Mist allows access to more 
of Cuba’s ports and regions, while 
providing a relaxed means to 
interact with Cubans and explore 
the rich fabric of Cuban culture. 
These cultural voyages are subject 
to final approval by the U.S. and 
Cuban governments. 


Pearl 


Cruises 


Call for a free brochure 

1 - 888 - 61 0-6875 
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this fact into stark relief: some works, for example, 
occupy former schools. At the Soil Museum, most of 
the school has literally been returned to the earth. 

But the festival looks forward, too, optimistic of 
what the changing of seasons can bring. Kayako 
Nakashima’s Golden Repair, farther northeast in the 
art field, makes use of a damaged family home; the 
cracks have been filled with lacquer mixed with gold, 
a technique borrowed from kintsugi, a method in 
Japanese pottery that honors the flaws in an object as 
part of its history. Normally only seen on a small 
scale with teacups, bowls, and vases, it was wondrous 
to behold with the walls and floors of an entire build- 
ing. To the west. Shedding House, a project by 
Junichi Kurakake and students from Nihon 
University College of Art & Sculpture that took 
more than 160 days to complete, transformed an 
abandoned traditional 200-year-old house by notch- 
ing its entire surface with feathery, grooved strokes. 
The wood looked as if it were quivering in the light — 
a textured universe at one’s fingertips. 

After a while, everything began to look like art: an 
ancient shrine hidden in the woods; a scarecrow 
wearing a baseball sweater; neatly arranged shovels 




CLOCKWISE FROM LEFT: Every Place Is the Heart afthe 
Warld by Maaria Wirkkala; Shedding House by Junichi 
Kurakake: Dream House by Marina Abramovic. 


waiting for the snow; even the endless fields of rice, 
iridescent and shimmering in the evening light. 

Boundaries among people fade, too. Local vol- 
unteers help run the exhibits, proud of the worldly 
happenings in their humble villages. As for the vis- 
itors, the urban art set is almost invisible, outnum- 
bered by ordinary families and groups of friends, 
itinerant students, and the occasional backpacker. 

Most visitors (this one included) start in a pre- 
paratory panic, creating a wish list of must-see 
artworks and experiences — overnights Turrell’s 
House of Light or in Marina Abramovic’s Dream 
House, both created in 2000, are particularly hot 
tickets — and then frantically trying to work out 
the best route to squeeze in as much as possible 
before getting back to the city. But that approach 
is not only pointless, it also goes against the free- 
spirited ethos of the place. Here, art should be 
surprising. Abetter approach is to stay anywhere, 
set out for somewhere, and along the way stop 
pretty much everywhere. Wherever you end up, 
consider that your destination. O 

THE DETAILS Getting there and where to stay, page 158 


TRAVEL + LEISURE / NOVEMBER 2015 





Caribbean. 




SILK 


a GEN’ 

BREEZE. NOTHING SAYS “VACATION” LIKE the ISLANDS of the CARIBBEAN. 
TURN the PAGE to START PLANNING>'owr OWN TROPICAL ESCAPE. 




Advertisement 


>** 





The BritisL 
Virgin Islands 

^ Shhhhlihhh. . . 

This Secret is Worth Keeping" 



WITH ITS STUNNING BEACHES, CRYSTAL CLEAR WATERS, and PRISTINE 
TROPICAL BEAUTY, the BRITISH VIRGIN ISLANDS is a SUN-KISSED HIDEAWAY 

SO FULL o/NATURAL TREASURES and UNEXPECTED PLEASURES, 
YOU’LL WANT to KEEP IT ALL to YOURSELF. 


DISCOVER 

The BVLs four main islands are 
full of wonderful secrets just 
waiting to be discovered. The 
capital island of Tortola features 
stunning natural beauty and an 
array of activities. Virgin Gorda 
is a cozy oasis with picture- 
perfect beaches, a lush national 
park, and a handful of villas 
and resorts. The smallest of the 
main islands, Jost Van Dyke 
offers breathtaking scenery that 
ranges from colorful coral reefs to 
rugged mountainous terrain. And 
Anegada is a quiet escape that’s 
known for its vast salt ponds, 
resident flamingos, and proximity 
to the Horseshoe Reef. 

EXPLORE 

With 21 national parks on more 
than 60 islands, the BVLs best- 
kept secrets he in its hidden 
coves, tucked-away beaches, 
and quiet forests. Head to the 
top of Tortola’s Sage Mountain 
for a jaw-dropping view of the 


islands. Wander among the granite 
boulders and natural tide pools 
of The Baths on Virgin Gorda. 

And hop on an ATV to explore the 
volcanic terrain of Jost Van Dyke. 

IMMERSE 

The sparkling waters that 
surround the BVI offer endless 
water activities and adventures. 
Swim among dazzling sea life and 
sunken shipwrecks at more than 
100 spectacular dive sites. Snorkel 
through color-splashed coral 
gardens and reefs. Take a lesson 
in surfing, standup paddle- 
boarding, or kayaking. And set sail 
on a crewed yacht or bareboat — 
after all, the BVI is revered as the 
sailing capital of the world. 


INDULGE 

Luxurious accommodations, 
world-class cuisine, and exclusive 
wellness spas make the BVI a 
perfect destination for pampering. 
Stay in a private villa, ocean- 
view hotel, or secluded B&B and 
discover the BVLs renowned 
hospitality. Savor island flavors 
during the second annual BVI 
Food Fete, happening this 
November — sample favorite local 
dishes paired with music and wine 
at events like the Anegada Lobster 
Festival, Barefoot Gourmet 
Soiree, and Taste of Tortola. Then 
relax at a sumptuous spa with 
a signature treatment, such as a 
detoxifying body wrap of Virgin 
Gorda goat milk and honey. 


GETTING THERE Travel to the BVI is quick and 
convenient with connecting flights from numerous 
U.S. gateways through Puerto Rico, St. Thomas, 
Antigua, or St. Maarten/St. Martin. 


UNCOVER MORE 
BVI SECRETS at 

BVITOURISM.COM OR 
CALL 1.800.835.8530 
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BVITOURISM.COM 1-800-835-8530 


The British Virgin Islands is nature’s little secret. 
Hidden throughout her 60 bejeweled islands are 
pristine beaches, ancient shipwrecks, lush mountain 
trails, and cave explorations that quench the most 
profound wanderlust. These are everlasting moments. 
The ones we keep to ourselves. 


British 

VIRGIN ISLANDS 
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Made for Romance^ 


BOASTING GORGEOUS PALM-FRINGED BEACHES, LUSH RAIN FORESTS, and the 
MAJESTIC PITON MOUNTAINS, the MAGICAL ISLAND of SAINT LUCIA PROVIDES 

the PERFECT BACKDROP/or an UNFORGETTABLE ROMANTIC ESCAPE. 


SIMPLY UNFORGETTABLE 

Whether you're planning a 
destination wedding, a tropical 
honeymoon, or a romantic 
weekend getaway. Saint Lucia 
offers everything you need to 
relax and enjoy an incredible 
vacation for two. Settle into one 
of the island's luxurious resorts 
or intimate inns and soak in the 
warm breezes and picture-perfect 
views. Most of the resorts are 
located near the island's two main 
towns: the capital city of Castries 
to the north, and Soufriere, a 
sleepy seaside town at the foot 
of the Piton Mountains. 

TIME TOGETHER 

Add some adventure to your days 
with a rain-forest hike, a snorkel 
cruise, or zipline excursion. Or 


take it easy with a sunset sail, 
a scenic helicopter tour, or just 
a quiet, sun-soaked day on the 
sand. Many of the island's resorts 
feature award-winning spas where 
you can relax together with a 
couples massage or other signature 
treatment. In the evening, 
discover the island's decadent 
cuisine, which combines the 
freshest produce and seafood with 
a rich Creole heritage. Afterward, 
sway to the melodies of Caribbean 
music and bask in the glow of 
moonlight above an indigo ocean. 


GETTING THERE Situated between Martinique 
and St. Vincent, Saint Lucia is one of the 
Windward Islands, and is just 3 Vi hours from 
Miami by plane. 


PICTURE PERFECT 

If you're looking for the perfect 
place to exchange or renew your 
vows. Saint Lucia's spectacular 
natural landscapes provide a host 
of stunning locations for your Big 
Day. A barefoot ceremony on the 
sand is quiet and relaxed but still 
utterly beautiful. The iconic Piton 
Mountains provide a dramatic 
backdrop that is as unique as it 
is breathtaking. Or for a tropical 
touch, the lush botanical gardens 
on the island burst with the colors 
and sounds of the Caribbean. 


START PLANNING YOUR 
ROMANTIC ESCAPE at 

SAINTLUCIANOW.COM 


2015 TIME INC. AFFLUENT MEDIA GROUP. Al F 3HTS RESERVED. 


Advertisement 


Idyllic Retreats 

EXPERIENCE the VERY BEST of SAINT LUCIA at these LUXURIOUS 
RESORTS, WHERE EVERY DETAIL has BEEN CAREFULLY 

CRAFTED to CREATE PERFECT ISLAND GETAWAY 


ST. JAMES S CLUB MORGAN BAY 

Discover Saint Lucia’s best value 
at the all-inclusive St. James’s Club 
Morgan Bay (stjamesclubstlucia.com; 
866-317-8005). Set amid 25 acres of 
beachfront cove just minutes from 
the capital city of Castries, the resort 
is a popular destination for families, 
couples, and honeymooners. Features 
include 335 guest rooms and suites, 
multiple restaurants, bars and pools, 
a new fitness center, and a catamaran 
offering day trips. 

LADERA Uniquely situated between 
the Piton Mountains, overlooking 
the Caribbean Sea, Ladera (ladera. 
com; 866-290-0978) offers a magically 
serene escape. Each of the resort’s 32 
suites boasts a private heated plunge 
pool and a unique “open wall” that 
invites the breathtaking views right 
in. The 1,400-sq-ft Paradise Ridge 
Suites also feature bespoke butler 
service and luxurious, handcrafted 
furniture made on-site. 

THE BODYHOLIDAY, 

SAINT LUCIA Nestled on 
Cariblue Beach, The BodyHoliday 
(thebodyhohday.com; 888-877-4704) 
is one of the world’s top wellbeing 
resorts. Enjoy daily inclusive spa 
treatments at the wellness centre, 
as well as activities, exercise classes, 
and fresh cuisine designed to fuel 
the spirit. With its personalized 
experiences and stunning setting, 
this idyllic 42-acre all-inclusive 
resort will transform body, mind, 
and soul. More than a simple beach 
getaway, it’s deeply restorative. 


couples' must-do Explore the island's 
bubbling heart at Saint Lucia's Sulphur 
Springs Park. The hot water baths are 
perfect for couples looking to relax 
and unwind together. 


SUGAR BEACH, A VICEROY 
RESORT Embraced by Saint 
Lucia’s World Heritage-listed 
Pitons, Sugar Beach, A Viceroy 
Resort (viceroyhotelsandresorts. 
com/sugarbeach; 800-235-4300) 
is ideal for honeymooners and 
families alike. The resort’s 81 
luxury accommodations and 12 
Residences boast plunge pools, 
modern amenities, and butler 
service. Also enjoy the white sand 
beach, beautiful spa, PADI dive 
facility and waterfront dining. 

ANSE CHASTANET 
JADE MOUNTAIN Located on 
the Caribbean coast where the 
Piton Mountains rise from the sea, 
Anse Chastanet (ansechastanet. 
com; 800-223-1108) is a 600-acre 
beachfront resort with panoramic 
views and two beaches. Perched 
above Anse Chastanet, sister resort 
Jade Mountain (jademountain. 
com; 800-223-1108) is an 
architectural marvel featuring 
open-wall sanctuaries with private 
inhnity pools. It was voted the 
Top Caribbean Resort by T+L 
readers in the 2013, 2014, and 2015 
World’s Best Awards. 



ANSE CHASTANET, JADE MOUNTAIN 



Unlimited-Luxury® 

Your Dreams.YourWay. 


Dr e a m s 


THREE STUNNING JEWELS SET ON 
THE MAGNIEICENT RIVIERA MAYA. 

The three oceanfront Dreams Resorts & Spas shown below share the wonders of 
Mexico’s famed Riviera Maya — yet shine with their own individual brilliance. 

The wonderful inclusions of Unlimited-Luxury f where everything is included, make 
your experience even brighter. It’s everything the vacation of your Dreams should be. 

Visit DreamsResorts.com for more details and photos. 


SPACIOUS ROOMS & 
SUITES WITH NIGHTLY 
TURN-DOWN SERVICE 

24-HOUR ROOM & 
CONCIERGE SERVICES 

RESERVATION-FREE 
GOURMET DINING 

LIMITLESS 
TOP-SHELF SPIRITS 

POOL & BEACH 
WAIT SERVICE 

DAYTIME ACTIVITIES, 
NIGHTLY SHOWS & 
THEME PARTIES 

SUPERVISED CLUBS 
FOR KIDS &TEENS 

And so much more... 



EXPERIENCE UNLIMITED-LUXURY® FOR COUPLES AND COUPLES WITH CHILDREN IN COSTA RICA | DOMINICAN REPUBLIC | MEXICO | PANAMA (20/6) | U.S. VIRGIN ISLANDS 
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' ream&y make the best memories. 


Everyone’s idea of a perfect vacation is different. That’s why 
Dreams Resorts & Spas offer three unique settings on the Riviera Maya, 
one of the world’s most popular vacation destinations. Best of all, 
everything is already included in your Unlimited-Luxury® experience. 


Wedding Wonderlands. 

Dreams Resorts & Spas’ 
dazzling oceanfront 
settings truly reflect the 
significance and romance 
of your big day Beachside 




gazebos, elegantly decorated 
ballrooms and the included 
services of a professional 
coordinator assure 

rfection in every detail. 

I 






Family Memories. All Dreams Resorts & Spas’ accommodations have a private balcony 
— an extension of the spacious rooms and suites that pamper everyone with extensive 
luxuries, including 24-hour room service.The daily refreshed mini-bar, daily maid service, 
spa-like bath area and other amenities instantly whisk you from pressure to pleasure. 


YourTime. Your Way. 

So many land and water 
activities to try. Heavenly spas. 
Nightly parties and gala shows. 
Our supervised Explorer’s 
Clubs for Kids lets everyone’s 
days be exactly what they 
dream them to be. 



Preferred Perfection. 
Preferred Club guests 
luxuriate in premium 
locations, enhanced 
amenities, upgraded 
mini-bar and access to 
Preferred Club lounge 
and exclusive privileges. 



Anytime Gourmet. Visit our multiple 
international restaurants as often as you wish, 
without reservations or expected gratuities. 
Top-shelf spirits are also unlimited — all part of 
your Unlimited-Luxury® privileges. 


'•i|^ 

Dreams 




UfrJimfted-Luxury* 


Visit DreamsResorts.com for more details. 


OQUBOG 
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Turks & Caicos 

Discover your own slice of paradise" 



B eautiful. It’s hard to find 
a better word to describe 
the picture-perfect Turks 
& Caicos islands. Here, you can 
sit back and relax on some of the 
world’s most spectacular beaches, 
swim in water so turquoise it 
almost glows, dive the globe’s 
third-largest coral reef system, 
and be pampered at some of 
the most exclusive resorts in 
the Caribbean. 

Despite its popularity among 
the jet-set crowd, Turks & Caicos 
has ensured that the islands don’t 
feel crowded or over-developed. 
Hotels and resorts are relatively 
small and the wide beaches 
have plenty of space to spread 
out. Whether you stay on the 
main island of Providenciales 
(commonly known as “Provo”) 
or one of the tiny private cays, 
chances are you’ll come home 
feeling like you’ve discovered 
your own slice of paradise. 

Start planning your trip at 
turksandcaicostourism.com. 


OCEAN CLUB RESORTS 

Ideally situated on Grace Bay 
Beach, which is consistently 
voted one of the Caribbean’s best 
beaches. Ocean Club and Ocean 
Club West (oceanclubresorts. 
com; 800-457-8787) offer all the 
comforts of home in the midst 
of a gorgeous island paradise. 
Accommodation options 
range from intimate studio 
suites to spacious 3-bedroom 
condominiums. Spend your days 
playing on one of the world’s 
most perfect beaches, swimming 
in one of three shimmering pools, 
or staying active on the tennis- 
courts, in the htness centers, or 
at the nearby golf course. At 
Ocean Club and Ocean Club West, 
you’ll experience the very best of 
Turks & Caicos. 


THE VENETIAN ON 
GRACE BAY 

Elegant, sophisticated, and 
luxurious. The Venetian on Grace 
Bay (thevenetiangracebay.com; 
866-242-0969) offers top-notch 
service in a private, peaceful 
setting. Perched on the far east 
side of Grace Bay Beach, this 
boutique resort boasts panoramic 
views of Provo's white sand and 
turquoise waters from its 27 
exclusive oceanfront villas. Each 
of the spacious one-, two-, and 
three-bedroom residences has 
stunning views and impeccable 
interior design details. The hotel’s 
luxury concierge experience offers 
services ranging from stocking 
refrigerators before arrival to 
arranging for a private chef. You'll 
leave refreshed and rejuvenated. 


ISLAND-STYLE PAMPERING No trip to Turks & Caicos is complete without a visit 
to one of the islands' sumptuous spas. A favorite local indulgence is the Turks 
Island Salt Glow, in which gentle oils are mixed with local sea salt to exfoliate, 
smooth, and moisturize the skin. 
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ROME STUDIES bj Leanne Shapton 

The artist and writer on her first trip to the Italian capital: "These paintings, four of twenty-seven, were done in Ronne 
with a small set of watercolors, usually on returning to my hotel after a day out, and before going to dinner. I'd been to 
Venice and Turin, but never Rome, and on the flight over I had begun the art and cultural critic Robert Hughes's book 
about the city's history. I felt the place had a great weight and darkness to it, but the colors were so warm. One afternoon 
I went to the wonderful and tiny Casa-Museo Giorgio de Chirico. His work made a deep and dreamy impression 
on me. I was there with a dear friend and her mother. I drank Campari and Prosecco and ate penne oi fegotini and gnocchi 
at gorgonzoia while I read about Romulus and Remus. A few days after returning home, I discovered I was pregnant." 

CLOCKWISE FROM TOP LEFT: Trees near the Vatican; inside the Colosseum; pastries at a Roman bakery; the Colosseum. 
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At Home in the 
City of Light 

Everything that makes Paris Paris— Its eccentric shops, 

its sense of Living history, its perfect buttery brioches— 
Elaine Sciolino finds on the Rue des Martyrs. 

PHOTOGRAPHS BY MARIE HENNECHART 


SOME PEOPLE LOOK AT the Rue des Martyrs and 
see a street. I see stories. 

For me, it is the only street in Paris, a half-mile 
celebration of the city in all its diversity — its ritu- 
als and routines, its permanence and transience, 
its quirky old family- owned shops and pretty 
young boutiques. This street represents what is 
left of the intimate, human side of Paris. 

I can never be sad on the Rue des Martyrs. There 
are espressos to drink, baguettes to sniff, corners 
to discover, and, most important, people to meet. 
There’s a showman who’s been running a drag » 
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# haveKINDLE willTRAVEL 


^OUROPENROAD, PATAGONIA | Amazon asked us to take the Kindle Paperwhite 
on the road. We stopped outside Torres Del Paine National Park to let the girls explore, 
while I downloaded Lonely Planet South America and planned our next move. 

Follow more journeys on Instagram ^AMAZONKINDLE 
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LEFT: The haLf-miLe street is Lined with 
oLd-fashioned artisans' shops and 
chic new boutiques. ABOVE: The window 
of jeweler Emmanuelle Zysman. 


cabaret for more than half a century, a 
woman who repairs 18th-century 
mercury barometers, and an owner of 
a century-old bookstore with a passion 
for left-wing philosophers. Merchants 
have introduced me to their gastro- 
nomic passions, like a sweet turnip 
with yellow stripes named “Ball of 
Gold” and a pungent butter made with 
unpasteurized milk from the Kabylie 
region of Algeria. They have taught me 
how to liberate a raw almond from its 
skin by slamming it against a wall and 
how to test the ripeness of Camembert 
with the pressure of a thumb. The 
small food shops on the lower end 
have no doors, which makes them cold 
in winter, hot in summer, damp 
when it rains, and inviting no matter 
what the weather. 

The Rue des Martyrs does not be- 
long to monumental Paris. You won’t 
find it in most guidebooks. About a 
mile northeast of the Place de FOpera 
and half a mile south of the Sacre- 
Coeur Basilica, it cuts at an uphill 
angle through former working-class 
neighborhoods of the Ninth and 
18th Arrondissements. It lacks the 
grandeur of the Champs-Elysees and 
the elegance of St.-Germain. 

The street jealously guards its 
secrets: it has no landmarks, no im- 


portant architecture, no public 
gardens, nor any stone plaques on 
the sides of buildings telling you 
who was born, lived, worked, or died 
here. Yet it has made history. On 
this street, the patron saint of France 
was beheaded, the Jesuits took their 
first vows, and the ritual of communi- 
cating with the dead was codified into 
the seance. It was here that Degas 
and Renoir painted circus acrobats, 
Emile Zola situated a lesbian dinner 
club in his novel Nana, and Frangois 
Truffaut filmed scenes from The 400 
Blows. Claude Monet, Paul Gauguin, 
and Georges Bizet were baptized at a 
church at the street’s base; the modern 
strip tease is said to have been invent- 
ed in a cabaret at its top. More recent- 
ly, Pharrell Williams, Kanye West, 
and the band Phoenix came here to 
record songs at Motorbass studio. 

The Rue des Martyrs is not long — 
no longer than the stretch of New 
York’s Fifth Avenue between Rock- 
efeller Center and Central Park. But its 
activity is much more concentrated: 
nearly 200 small businesses are 
packed into its storefronts — among 
them fishmongers, pastry shops, 
florists, hairdressers, clothing stores, 
book shops, cabarets, butchers, 
jewelers, a gay sauna with a fagade like 


a Greek temple. Who could ask for 
anything more? 

The Rue des Martyrs can be per- 
ceived as two streets — or, better, two 
worlds — divided by a wide boulevard 
about three-fourths of the way up. 

The part below belongs to 19th-centu- 
ry commercial and financial Paris, the 
part above to what was once the village 
of Montmartre, outside the city limits. 

Although it is wide enough for 
cars to park on one side, the street is 
so narrow that people living in apart- 
ments facing the street know the 
comings and goings of residents and 
shopkeepers just across the way. There 
is the old woman who stands on her 
balcony for a cigarette each morning, 
the man who washes his windows 
every Tuesday, and the young couple 
who open their shutters and play 
loud music before going to work. 

Early each morning, a respectable- 
looking young woman heads to her job 
at a massage parlor that everyone 
knows offers more than massages, 
while nannies from far-off places like 
Mali and Cameroon drop off children 
at a day-care center hidden inside a » 
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SOFT-AIR TECHNOLOGY BY MEPHISTO: 

For tireless walking! 

0 MEP/Z/STO offers you comfort with modern design. The SOFT-AIR midsole minimizes 
the shock that results from walking and provides soft and supple walking comfort. 





I Scan for 
MEPHISTO 
dealer locations 


AVAILABLE AT ALL MEPHISTO-SHOPS AND SPECIALTY SHOE RETAILERS NEAR YOU. 

VISIT: WWW.MEPHISTOUSA.COM 
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courtyard. Late each afternoon, as 
residents begin returning home from 
work, an elderly woman sings to her- 
self, filling the sidewalks with childish 
tones of “la, la, la, la,” while a battered 
musician with missing teeth and a 
guitar strapped on his back wanders 
in and out of shops, displaying varying 
degrees of coherence. 

Every Saturday morning, I sit at 
the cafe at No. 8 and face the Rue des 
Martyrs to watch the show. The actors 
perform on six mini-stages on the 
other side of the street: my greengro- 
cer and my cheese shop and my butch- 
er at No. 3, my second cheese shop 
and my fish store at No. 5, and my su- 
permarket at No. 9, where an itinerant 
chair caner sets up. I order a cafe 
creme. Mohamed (a.k.a. Momo) Allili, 
the day manager, doesn’t mind when 
I bring a sugared brioche from my 
favorite bakery next door. This cafe 
serves as my personal salon, where 
neighbors and merchants come and 
tell stories of the street’s history 
and its transformation over the years. 

The Rue des Martyrs has managed 
to retain the feel of a small village, de- 
spite the globalization and gentrifica- 
tion rolling over Paris like a bulldozer 
without brakes. Chain stores and soar- 
ing rents have homogenized other 
streets. But on the bottom stretch 


ABOVE: One of many subtle architectural 
details in the neighborhood. RIGHT: A tra- 
ditional bakery on the street’s lower half. 


A WORLD IN ONE STREET 

GENERATIONS-OLD BUSINESSES MIX GRACEFULLY WITH ARTISANAL-MINDED 
NEWCOMERS ON THE RUE DES MARTYRS. HERE, A GUIDE TO THE BEST OF BOTH. 


OLD 

Cabaret Michou 

A pillar of the Montmartre oommunity, 
Miohou has hosted everyone from Liza 
Minnelli to Jaoques Chirao in his drag 
oabaret. 80 Rue des Martyrs: michou.com; 
cover charge starts at $37. 

Fromagerie Chataigner 

Yves Chataigner and his wife, Anniok, 

have run their small shop for 50 years. 

3 Rue des Martyrs. 

GiLLery 

Laurenoe Cillery is one of the only remain- 
ing meroury-barometer speoialists in 
Paris. Her workshop is a veritable museum. 
97 Rue des Martyrs; gillery.com. 

Guy Lellouche 

Stunning antique furniture, artwork, 
and jewelry just off the Rue des Martyrs. 

6 Rue Notre Dame de Lorette. 

Librairie Vendredi 

For a hundred years, there's been a bookstore 
at this address. Stop by to get in touoh with 
your inner existentialist. 67 Rue des Martyrs. 


of the Rue des Martyrs, the local law 
states that for every artisanal shop 
that closes, a new one must take 
its place. Now there is a chic rotisserie 
poultry outlet offering grain-fed, 
perfectly roasted, $40 birds; a French 
tea specialist; and a shop that sells 
nothing but buttery, flaky, icing- 
topped cream puffs. 

The result is that something essen- 
tial remains unchanged. 


NEW 

Chinemachine 

New York native Martine Chanin stooks 
many surprises in her seoondhand-olothing 
shop. 100 Rue des Martyrs; chinemachine 
vintage.com. 

EmmanueLLe Zysman 
This artisan jeweler handorafts a wide range 
of designs for both men and women, inolud- 
ing personalized engraved oharms and rings. 
81 Rue des Martyrs; emmanuellezysman.fr. 
Famine Mary 

Apioulturists who offer honey-based every- 
thing: oandles, lotion, tea, nougat, and pollen 
grains. 30 Rue des Martyrs; famiiiemary.fr. 

Patisserie des Martyrs 
Sebastian Gaudard 

Seoond-generation owner Sebastien 
Gaudard was voted the best pastry ohef in 
Paris in 2012. 22 Rue des Martyrs. 

RAP Epicerie 

Italian speoialties like ooteohino oharouterie, 
sweet lemons from Syraouse, and perhaps 
the best oannoli in Paris. 4 Rue Fiechier. 


When I first came to live in Paris, 
in 2002, 1 had hoped to shed my 
American skin, to become more 
French. I was set on speaking flawless 
French with the smoky voice of Jeanne 
Moreau and on dressing with the in- 
souciance of Ines de la Fressange. I 
tried hard to fit in with the rhythm of 
my neighborhood off the Rue du Bac, 
in the Seventh Arrondissement, where 
refinement, restraint, and politesse » 




ABOVE: Mocorons on display at the Patis- 
serie des Martyrs. RIGHT: The organic cafe 
Marlette, a recent addition to the street. 

reigned. It didn’t happen. There were 
just too many codes to master, and the 
effort that went into it — which should 
always be invisible — showed through. 

On the Rue des Martyrs, the 
codes don’t matter. I am embraced 
for my lack of a glossy French veneer. 
Having four grandparents from Sicily 
gives me status. I tell people ''Je suis 
issue de Vimmigration ’’ — “I have an 
immigrant background” — and that 
I’m a classic American success story. 
Authenticity — my identity as an 
American with deep roots in a foreign 
land — trumps pedigree. 

Even better, I understand the 
rituals and passions of the Rue des 
Martyrs’ food merchants as they 
explain, revel in, and sell their prod- 
ucts. From the time I was five years 
old, my father owned a store selling 
Italian specialties to working-class 
Italian-Americans in Niagara Falls, 
New York. He taught me the art of 
delivering small pleasures through 
food and conversation. I take his spirit 
with me every time I step out onto 
the Rue des Martyrs. 

I am aware that I am part of the 
forces of modernization. Yet over time 
I have broken into this tight-knit com- 
munity — partly through what I call 
random acts of meddling, inspired 
by my journalist’s curiosity. I have 
built not so much deep friendships as 
attachments created by a shared 
passion for a discrete geographical 


space. At first they involved transac- 
tions — goods bought and sold — 
and with enough time, they extended 
to experiences shared. 

I’ve learned about the lives of the 
traditional merchants and artisans: 
their aches and pains, their vacations, 
the names and ages of their children. 
I’ve heard about the family wedding 
back home in Tunisia and the attempt- 
ed holdup of the jewelry store by 
gunmen. I know who takes along, hot 
shower every morning and who has a 
fantasy of meeting the actress Sharon 
Stone. I know who has diabetes and 
who secretly dyes his hair. 

I know about the merchant whose 
marriage ended in divorce when he 
discovered his wife in bed with anoth- 
er man. He went for the lover’s throat, 
spent 48 hours in jail, and was given 
a fine and a one-month suspended 
sentence for assault. 

I know about the torture Kamel 
the greengrocer endured when he 
went home to Tunisia for a sciatica 
cure. The local healer made deep 
cuts in Kamel’s ankle and back until 
he touched the sciatic nerve. Then he 
took a nail with a head the size of a 
quarter, heated it in charcoal until the 
head turned red, and seared the cuts. 


He didn’t use anesthesia. The large 
burns on Kamel’s skin healed uneven- 
ly. I know this because he lifted his 
shirt and one of his trouser legs to 
show me. Somehow, the unconven- 
tional treatment worked. 

Advice is freely given — on just 
about any subject. When a mouse 
took up residence in my apartment, 
Yves Chataigner, the cheese monger, 
revealed what kind of cheese would 
work to trap it (Vieux Comte, because 
its thick rind lodges securely into 
traps). He also gave me samples — 
cut into tiny, neat cubes. After Roger 
Henri, an itinerant knife sharpener, 
sharpened a score of my carbon 
steel knives on his grinding machine 
one day, he taught me how to keep 
them from turning black and when to 
oil my whetstones. I have learned to 
be open to any conversation. 

No matter what the day, I never 
walk alone on the Rue des Martyrs. 

I say and do things I wouldn’t dare say 
and do anywhere else in Paris. 

Somehow, I have made the street 
mine.© 


Adapted from Elaine Sciolino's The Only 
Street in Paris, out this month from W. W. 
Norton & Co. 
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Advertisement 


THRILLS FOR EVERYONE 

GATEWAY 

CANYONS 

RESORT&SPA 

WHEN IT'S TIME TO UNPLUG AND 
RECONNECT WITH THE FAMILY, ESCAPE TO 
THE COLORADO LUXURY RESORT WHERE 
EXTRAORDINARY ADVENTURES ABOUND. 


iii BACK TO NATURE 

Nestled in the majestic red rocl< canyons of Colorado, 
Gateway Canyons Resort & Spa offers endless opportunities for 
the whole family to explore the rugged landscape of the American 
West. Families can choose from one of the plush 72 suites, including 14 
private casitas that boast stargazing decks with cozy fire pits to gather 
around, outdoor spas, and warm adobe-style architecture. The luxury 
of the accommodations is matched only by the breathtaking landscape 
that beckons to be admired and traversed at every waking moment. 
At the heart of it all is the convenient on-site Gateway Canyons 
Adventure Center, where families can plan their own personalized 
escapades and make the most of the natural terrain. Guests can 
take advantage of the retail store that offers top-quality rental 
equipment, clothing, and area maps so the whole gang can gear up 
and head out in style. 




MADE TO ORDER 


Boundless family fun awaits, as the Adventure Center lets visitors 
choose from daily and seasonal activities that highlight the natural 
beauty of the unique surroundings. Guests can choose from expertly 
guided horseback riding at The Stables, mountain biking in the red 
rock terrain, or hiking tours that each allow for unparalleled views 
of towering granite and sandstone peaks. Thrill seekers can go rock 
climbing and rappelling, opt for "off-roading” with Jeep and ATV tours, 
or hit the water for river rafting, kayaking, fly fishing, or tubing. Guests 
craving hands-on learning experiences can meet with the resort’s 
resident Curator of Curiosity, Zebulon Miracle, who develops unique 
adventures around topics such as exploring the history of the American 
West, ancient astronomy, paleontology, and rock art of the Colorado 
Plateau. Whether it’s an awe-inspiring air tour over the canyons or a 
hike to breathtaking vistas, each customizable adventure puts the 
distinctive Colorado scenery at the forefront. 


Book your family getaway now by calling CaNYONS ' NobLE HOUSE 

1.866.671.4733 or visiting gatewaycanyons.com — ■■ffCLaiAao' I ncblBtiouaeftolvfB.CDffl 
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72 LUXURY ACCOMMODATIONS | CONFERENCE FACILITIES | EQUESTRIAN CENTER 
HELICOPTER TOURS | SUPERCAR DRIVING EXPERIENCES | CUSTOMIZED EXCURSIONS 
CONCERT AMPHITHEATER | RENOWNED AUTO MUSEUM | CURIOSITY RETREATS 
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Brave New World 

In the post-apartheid era, South Africa’s SwartLand wine region was overlooked 

for nnore fashionable areas like Stellenbosch. Now that’s changed, thanks to a group 
of maverick winemakers, by jane broughton photographs by sarah nankin 


IT’S BEING CALLED the Swartland Revolution. 
In an area of fertile plains and rolling hills 
an hour north of Cape Town, pioneering 
viticulturalists are producing some of 
South Africa’s most sought-after wines. 

Their secret ingredient? Grapes from 
decades-old vines abandoned in the post- 
apartheid era— when farmers in more 
developed wine-making regions, like 
Stellenbosch and Franschhoek, tore out 
old plants and replaced them with popular 
varietals such as Sauvignon Blanc and 
Cabernet Sauvignon. 


Left to fend for themselves in the 
Swartland’s often inhospitable climate, 
these scruffy, untrellised varietals— 
which include lesser-known grapes like 
Palomino, Semilion Gris, Cinsaut, and 
Tinta Barocca— are yielding wines in- 
dustry insiders describe as exciting, ex- 
perimental, and region-specific. 

It’s worth visiting the Swartland to 
witness the winemakers’ unconven- 
tional, purist methods firsthand— and to 
experience their uniquely flavorful 
wines at the source. » 
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YOUR HOTEL KEY 

UNLOCKS SO MUCH MORE 
THAN JUST A ROOM. 
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A. A. Badenhorst Family Wines 

The scene at Kalmoesfontein — the home of A. A. 
Badenhorst Wines since 2008 — is ahappy jumble 
of wine boxes, vintage sofas, and stuffed birds. But 
down in Adi Badenhorst’s restored cellar, all 
is calm. Dogs drowse on the stone floor. Bob Dylan 
croons from an old turntable, and church-pew 
seating and a well-used espresso machine create 
an informal “office” between the barrels. 

Badenhorst grew up in wine country. His grand- 
father and father both worked in vineyards in the 
Constantia Valley, and Badenhorst made his first 
wine when he was still in school. When he found the 
farm at Kalmoesfontein, it was totally run down, 
with derelict buildings and bush vines running 
wild. Slowly, he resurrected the place, patching up 
the old winery and routing invasive species. The 
plants, Badenhorst pointed out, are worth caring 
for: “WeVe inherited vines that are between 50 
and 70 years old. They have a humility and authen- 
ticity that I love.” 

To an outsider, his approach to the science of 
wine making may seem haphazard (some is made 
in cement tanks, some in ancient oak vats). But the 
unshowy, balanced red and white blends that 
are his trademark have earned some of the highest 
accolades in the industry. 

Tastings by appointment; aahadenhorst.com. » 


Sadie Family Wines 

Like most wine producers in the Swartland, Eben 
Sadie likes a challenge. After nearly two decades 
working at vineyards around the world, he decided 
to settle in the region 15 years ago because of 
its tough growing conditions — namely, very dry 
summers, winters with torrential rain, and 
rock- strewn soil. “The vine is a survivor,” he said. 
“The best grapes have to work hard to survive, and 
develop character.” His winery reflects this hard- 
line philosophy. Hidden away on a road that winds 
deep into the undulating landscape, the white farm 
building is spare, even monastic. 

Here, Sadie spent his first 10 years developing 
two wines he calls “regional signatures”: Columella 
(a Syrah-based red blend) and Palladius (incorpo- 
rating 11 white grapes including Chenin Blanc, 
Viognier, and Grenache Blanc). Between them, 
they represent every varietal grown in the region 
and have helped put it in the global spotlight. 

His current obsession is his Old Vine Series. 
Each of these eight wines derives from a single 
vineyard, some of which are more than 100 years 
old. Intense and singular in flavor, they are collec- 
tor’s items in the making. Ever self-effacing, Sadie 
said: “It all starts in the vineyard, with the grapes.” 
Tastings by appointment; thesadiefamily.com. 
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A ONE-OF-A-KIND CLUB DEVOTED TO HELPING FAMILIES 
PLAN ADVENTURES WITH INSPIRING IDEAS AT BIG SAVINGS: 
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SPECIAL RATES 

A FAMILY CONCIERGE 

SAVINGS 

VIP SHOPPING 

on hotels, resorts, cruises. 

to help 24 hours a day. 

on movies, museums. 

offers and savings 

tours, and more. 

7 days a week. 

theme parks, zoos and more. 

at top retailers. 


Visit tlfamilyclub.com/specialoffer 

to take advantage of this exclusive membership offer. 
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YOUR PLATE IS 
WAITING... 


Paradise is served at any 
one of the Cayman Islands’ 
200+ restaurants ranging from 
fine dining to beachside grills. 
For a perfect bite of all there is 
to taste in the Culinary Capital 
of the Caribbean, join us for one 
of these upcoming events, like 
Cayman Cookout, a medley of 
tastings and demonstrations. 



RESTAURANT MONTH 

October 1-31, 2015 

Diners will savour special prix-fixe 
menus at participating restaurants. 

CAYMAN COOKOUT 

January 14-17, 2016 

Host Eric Ripert joins celebrated chefs 
and sommeliers to please the palates 
of gourmands from the globe over. 

TASTE OF CAYMAN 

February 13, 2016 

Sample local fare with gourmet 
flair from local restaurants 
across the island. 

The epicurean excitement begins 
at www.culinarycapital.com 
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Mullineux & Leeu 
Family Wines 

When winemakers Chris and Andrea 
Mullineux (from Johannesburg and 
San Francisco, respectively) got mar- 
ried in 2007, they decided to set up 
their fledgling brand, Mullineux 
Wines, in the town of Riebeek-Kasteel. 
“When we first came, there were only 
a handful of wineries; today there are 
35 or more,” Chris said. Like many of 
the region’s pioneers, they started 
small, doing everything themselves. 
From the outset, preserving old 
vines was apriority. “To stop farm- 
ers from ripping out old vineyards, 
we pay them rent and farm the land 
ourselves,” he explained. 

That strategy has paid off. In 2013, 
the estate was renamed Mullineux & 
Leeu Family Wines after a major in- 
vestment by India-based businessman 
Analjit Singh. Then, last year, Andrea 
and Chris moved to Roundstone, 
an idyllic farm with African Nguni 
cows grazing in lush meadowlands, 
where the rocky soil produces deep 
reds and subtly textured whites. 
Their impressive portfolio now in- 
cludes soil-specific Syrahs, Chenin 
Blancs, and a prized Semilion Gris 
made from 65-year-old vines. 

Tastings currently on Fridays only (a 
full-time tasting center is set to open in 
2016); mlfwines.com. 


Porseleinberg 

Since Marc Kent, co-owner of the 
Boekenhoutskloof Winery in 
Franschhoek, took over a swath of 
neglected land on the Porseleinberg 
(Porcelain Mountain) in 2009, he and 
his viticulturist, Callie Louw, have re- 
stored 70 acres of neglected vineyard 
on its remote, windswept slopes. Amid 
this rugged, inhospitable terrain, Louw 
and his family live in perfect isolation, 
surrounded by 360-degree views of the 
Swartland plain below. 

The growing conditions here — very 
little topsoil, minimal rain, extreme 
temperatures, and high winds — have 
produced a tenacious Syrah with deep 
roots. Grapes from the oldest plants 
are used to make wine bearing the 
Porseleinberg label. 

Though his wine is prized by the 
industry, Louw described it as honest, 
stripped bare of any conceits or tricks. 
“It’s all about what the grapes are able 
to extract from the soil,” he said. “The 
thing I like most is farming. Wine 
making is merely an opportunity to see 
how well you have farmed.” 

In line with this back-to-basics ap- 
proach, Louw makes each Porseleinberg 
wine label by hand, using an antique 
Heidelberg printing press he recon- 
ditioned himself. 

Tastings by appointment; 
porseleinherg.com. O 


O FOR T+L’S PICKS OF BUCKET-LIST WINE DESTINATIONS, 

GO TO TANDL.ME/WINETRIPS. 





WHEREVER YOU FIND YOUR SMILE, YOU’LL FIND OURS. 

THAT’S CAYMANKIND. 


cmiANu 


GflAkD CAYHAN f CAYNAN BRAC / LITTLE CAYMAN 


A WORLD AWAY. JUST ONE HOUR FROM MIAMI. 
www.caymanislands.ky 





MAGNIFICENT. 

SHOWCASING THE "HORSE CAPITAL." 

The beautiful rolling hills of Golden Ocala Golf & Equestrian Club 

make it a horse lovers dream. Experience the state-ofthe-art 
Equestrian Center featuring our new luxury Equestrian Suites. 

The all-inclusive barns can be used for long-term boarding or short visits. 
Here at Golden Ocala, the preservation of the equestrian lifestyle is a priority. 



GOLDEN OCALA 

• GOLF & EQUESTRIAN CLUB • 


GOLDENOCALA.COM • 855. 80. OCALA 

— Offered Exclusively by Royal Shell Real Estate Sales & Vacation Rentals — 





Open Shop, 
a combination 
gallery, bou- 
tique, and 
music ^nue in 
Birmingham, 
Alabama. 


9 j ■ Creativity and cosmopolitanism have been sweeping through the Southern states ^ 
and not just In Nashville, Atlanta, and Charleston. Hotels, restaurants, and art centers are 
^ transforming formerly under-the-radar cities like Birmingham and Durham, and spurring old 

stalwarts like Savannah and Asheville to reinvent themselves. Not to mention the designers, 
bands, and bartenders who have helped put Dixie in the spotlight. Read on for the 
places and people who are making the South the most exciting region in the country right now. 
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NEW SOUTH 


SPOTLIGHT 



HAM 


Chefs, musicians, and creative locals are 
driving the Alabama city’s recent rebirth. 

Here are the places where you'll find them. 


CULTURAL HUB 
Open Shop 

Parts clothing store, art 
gaUery, and music venue, » 


RESTAURANT 

OvenBird 

The latest project from chef 
Chris Hastings and his wife, 
Ida Hastings — of Hot and 
Hot Fish Cluh fame — draws 
inspiration from Southern 
harhecue and the open-fire 
traditions of South America, 
with everything cooked over 
wood (hickory, pecan, and 
fruit, for example). Belly up 
to the Calacatta-marhle har 


with a view of the hearth, or sit 
under the crepe myrtles in 
the courtyard to share plates 
like octopus and squid with 
chorizo, fennel, and orange. 
ovenhirdrestaurant.com; small 
plates $s-$i5- 

BAR 

Carrigan’s Public House 

Set on a cohblestoned street in 
an emerging area downtown, 
this former warehouse is 
leading a cocktail renaissance. 
You’ll find perfectly executed 
classics (negronis, Manhattans), 
plus inventive drinks with 
a sense of place, like the Black 
Sails: locally made Trim 
Tab brown ale and peppery 
Buffalo Rock ginger ale, as well 
as gin, grapefruit, and celery. 
carriganspub. com. 



TRENDING 

BOTTLED yP 

It goes way beyond bourbon— these days o covoicode of micro-distiiiers throughout the region is turning out 
everything from vodka and rum to modern-day moonshine. This is what the South tastes like now. 
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Silver Carolina Rum 
Muddy River 
Distillery, Belmont, 
North Carolina 

The state's first rum 
distillery makes this 
smooth liquor— a oom- 
bination of Florida and 
Louisiana oane sugar 
and molasses. Drink 
it straight, at room 
temperature, muddy 
riverdistillery.com. 



Belle Meade Bourbon 
Nelson’s Green Brier 
Distillery, Nashville 

Brothers Andy and 
Charlie Nelson’s great- 
great-great grandpa was 
the oountry's largest 
whiskey produoer in the 
1800s. They make just 
four barrels per batoh 
of this bourbon, high in 
rye and looal grains. 
greenbrierdistiUery.com. 
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Honeysuckle Vodka 
Cathead Distillery, 
Madison, Mississippi 

Booze afioionados 
joke that there’s only 
one kind of flavored 
vodka, and it’s oalled 
gin. But they obviously 
haven’t tasted this 
one, made with honey- 
suokle extraot and 
Louisiana oane sugar. 
catheadvodka. com. 



UA Navy Strength Gin 
James River Distillery, 
Richmond, Virginia 

This full-bodied, 114- 
proof gin, made with 
organio grains, is 
milled, oooked, fer- 
mented, bottled, and 
labeled by hand. With 
notes of juniper, oarda- 
mom, oitrus, and oori- 
ander, it goes down 
easy. jrdistiUery.com. 


POWER OF PUNCH Southerners may not have invented super-potent large-batoh oooktails, but these days, no one does them better. Atlanta’s H. Harper Station 
(hharperstation.com) pours oonoootions like the off-the-menu Chatham Artillery Punoh— a bourbon-brandy-rum-ohampagne drink first made in Savannah. (Some say 
it dates baok two oenturies.) In nearby Deoatur, Revival (revivaldecatur.com) tempers its Chatham Artillery with oolong tea and Catawba wine, while Charleston’s 
Edmund's Oast (edmundsoast.com) uses lemon shrub and Avinyo Cava and dispenses it from a tap. In New Orleans, Cane & Table (caneandtablenola.com) is known 
for its Amerioan Orange Punoh, a mix of rum and orange and lemon juioes that was served at Andrew Jaokson’s inauguration. Ask for it in a hollowed-out pineapple. 
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CLOCKWISE FROM TOP LEFT: SUSAN SEUBERT; WES FRAZER; SCOTT BURRY; COURTESY OF OATHEAD DISTILLERY; COURTESY OF NELSON'S GREEN BRIER DISTILLERY; RAGHEL MARTIN 
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THE NEW SOUTH 



.the H 

guide 


this new addition to historic 
Woodlawn is a favorite of local 
creatives. Founded hy singer/ 
producer Armand Margjeka, 
a force in the local community, 
it hosts listening-room-style 
concerts and pop-up dinners. 
On Thursdays, shoppers can 
stay late and sip cocktails 
while browsing Giorgio Bratto 
leather jackets and Madeworn 
rock ’n’ roll tees, pipeandgun. 
com/openshop. 


LIVE MUSIC 
Saturn 

This mod, space-themed 
performance spot — an 
outpost of New York’s Bowery 
Presents — brings national 
indie bands like Futurebirds, 
Beach House, and the 
Polyphonic Spree to the 
Avondale neighborhood. The 
adjacent bar. Satellite, serves 
tongue-in-cheek drinks like the 
Rocket Booster, a bittersweet 
frozen slushie of honeysuckle 
vodka, Campari, and Tang. 
saturnhirmingham. com. 


OUTDOOR ACTIVITY 
Red Mountain Park 

For a city with such deep 
industrial roots, there are a 
surprising number of green 
spaces here — including 
this 1,500-acre oasis south of 
downtown. On the Red Ore 
Zip Tour, you’ll soar 40 feet 
above the mountains on 
ziplines. Look down to see 
mining sites where the 
iron ore used to build 
Birmingham was excavated. 
redmountainpark.org. 


HOTEL 

Grand Bohemian Hotel 
Mountain Brook 

This much-anticipated, 
lOO-room boutique hotel is 
like a country retreat smack 
in the middle of a big city. 

Set in the tony, tree-lined 
Mountain Brook area, the 
English Tudor- style property 
has an on-site sculpture garden 
and hosts wine -blending 
classes, grandbohemian 
mountainbrook.com; doubles 
from $199. & 


“A stereotype I wish would go away is the notion 
that change can’t, won’t, or shouldn’t happen. The 
first applies to prejudiced outsiders, the second 
to pessimistic insiders, and the third to bigots who 
give my favorite part of the country a bad 
name. There are so many creative people here.” 

CAROLINE RANDALL WILLIAMS, 
author of the cookbook Soul Food Love 
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TUNED IN 

SOyND ADVICE 

Southern musicians 
share the timeless 
venues they love. 

Troy Andrews of 
Trombone Shorty & 
Orleans Avenue on the 
Blue Nile, New Orleans 

"This Frenchmen Street 
spot was where we really 
became a band. Back 
then, the stage was only 
about a foot high, so we 
could really connect 
with people. We played 
there the weekend it re- 
opened after Katrina— 
that was a great feeling." 
bluenilelive.com. 

Luther Dickinson of 
the North Mississippi 
Allstars on Levitt Shell, 
Memphis, Tennessee 

“This spot in Overton Park 
shows the evolution of 
American music, be it folk, 
blues, or jazz. My father, 

Jim Dickinson, saw Elvis, 
Johnny Cash, and Carl 
Perkins here in the 1950s. 
The free concerts are a 
great way to enjoy the 
beauty and vibrancy of 
Memphis and its music." 
levittshell.org. 

Gregg Allman on the 
Grand Opera House, 

Macon, Georgia 

“Macon has so many 
memories for me. Great 
ones. Heavy ones. That’s 
why I chose this room 
and this city to record my 
latest record in. I knew 
it would bring out the 
best in everyone." 
thegrandmacon. com. 

Cary Ann Hearst 
and Michael Trent of 
Shovels & Rope on 
the Jefferson Theater, 
Charlottesville, Virginia 
“We played here before 
we were Shovels & Rope. 
There's room to sit and 
dance around, and it’s got 
comfy yet catacomb-like 
green rooms under the 
stage and a blend of 
modernity and history." 
jeffersontheater.com. 

Lee Bains III of the 
Glory Fires on Egan’s Bar, 
Tuscaloosa, Alabama 

“A lot of formative places 
for me have closed, but 
this one, thank God, is still 
open. As the strip gentrifies, 
it remains a weirdo neigh- 
borhood holdout. We play 
here once a year, randomly." 
facebook.com/homeofthe 
halfshot. 
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Georgia’s first city (est. 1733) is embracing all things modern— 

and you can experience the best of it over a single weekend. 


DAYl 

Start your visit at the recently 
renovated and expanded SCAD 
Museum of Art (scadmoa.org). 
Part of the venerable Savannah 
College of Art & Design, and 
housed in an 1853 train depot, 
it showcases artists ranging 
from Salvador Dali and Annie 
Leibovitz to Oscar de la Renta 
and Andre 3000. Then make 
your way to the up-and-coming 
Starland District, where 


shopkeepers and gallery 
owners are reclaiming a once- 
decaying neighborhood. The 
kaleidoscopic Back in the Day 
Bakery (backinthedaybakery. 
com) has display cases filled 
with fresh-baked breads, 
cupcakes, and fork-ready 
pies. Try the sandwich with 
house-made pimento cheese 
and apple-smoked bacon — 
which should leave you just 
enough room for the signature 


banana pudding. Down the 
block, NOLAJane (nolajane. 
com) is a bright and airy 
boutique owned by husband- 
and-wife duo Nicholas Witchel 
and Jenny Jaquillard that 
carries chambray button- 
downs, Turkish towels, and 
furniture built by Witchel 
himself. Begin cocktail hour at 
the rooftop Perch at Local 11 
Ten Food & Wine (localiiten. 
com), just off Forsyth Park, » 


THE NEW SOUTH 



“Of course we 
have country 
music and 
I’m proud of 
that, but I can’t 
stand when 
non-Southern- 
ers expect us 
all to dress in 
Western shirts 
and cowboy 
boots. I wear 
Helmut Lang 
and Rag & 
Bone and look 
like anyone 
else who likes 
fashion.” 

HOLLY WILLIAMS, 
owner of White's 
Mercantile and H. Audrey 
boutiques in Nashville, 
singer-songwriter 
and scion of country- 
music royalty 



TRENDING 

SOUTHERN FySION 

Reflecting the region's growing muiticuituroiism, top new restaurants ore drawing inspiration 
from cuisines the world over and putting new twists on troditionolly Southern ingredients. 


INDIAN 
Spice to Table 
Atlanta 

Arrive at 11:30 a.m. on 
Fridays and Saturdays 
for a ohanoe to try Asha 
Gomez’s fried chioken 
before it sells out. 

The Kerala native sea- 
sons it with a seoret 
spioe blend and tops it 
with oooonut oil, mango 
sauoe, and roasted 
ourry leaves, spiceto 
table.com; entrees 
$5-$14. 


ISRAELI 

Shaya 

New Orleans 

Chef Alon Shaya, this 
year's James Beard 
Award winner for 
Best Chef in the South, 
uses the looal larder 
to showoase the foods 
of his native oountry. 
Don't miss the tzatziki 
with field peas, wood- 
roasted okra with 
tahini, and Gulf-shrimp 
shakshouka. shaya 
restaurant.com; 
entrees $18-$36. 


JAPANESE 
Futo Buta 
Charlotte, 

North Carolina 

Lowoountry pork-belly 
buns with sesame slaw, 
peoan-smoked-pork 
ramen, kurobuta-pork- 
and-golden-soallop 
gyoza\ the other white 
meat takes oenter stage 
at this wood-paneled 
izakaya and noodle- 
soup spot, futobuta. 
com; entrees $4-$14. 


MEXICAN 

Minero 

Charleston and 
Atlanta 

Husk ohef Sean Brook 
has applied his trade- 
mark oompulsiveness 
to Mexioan street 
food at his new oasual 
oonoept. He uses heir- 
loom ingredients 
(beans, peppers, pork) 
in everything from 
the ohilaquiles to grilled 
steak taoos. minero 
restaurant.com; entrees 
$4-$10. 


ITALIAN 
Porcellino’s 
Craft Butcher 
Memphis, Tennessee 

Andy Tioer and Michael 
Hudman, authors of 
Collards and Carbonara, 
preside over this butch- 
er shop and cafe. Try 
the brussels-sprouts 
salad with lemon 
conserva, tangy ricotta 
saLata, and confit pig 
ears, which are as 
crispy as pork rinds. 
porcellinoscraftbutcher. 
com; entrees $15-$28. 



Shakshouka 
from Shaya, in j|| 
New Orleans, 
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with a perfect Hemingway 
Daiquiri. For dinner, head to 
the hottest table in town: the 
Grey (thegreyrestaurant.com; 
entrees $23 -$33), a former 
Greyhound hus station 
restored to its Art Deco glory, 
where chef Mashama Bailey 
serves 21st-century Southern 
food (pecan-smoked collards, 
catfish tagine, squash terrine). 
Bed down at the vibrant 
Brice Hotel (hricehotelcom; 
doubles from $199), which 
stands out for amenities like 
complimentary red bikes and 
a daily wine happy hour, 

DAY 2 

After fueling up on a season- 
ally inspired omelette in the 
Brice’s light-filled Pacci 
Italian Kitchen & Bar (pacci 
savannah.com), wander the 
design-forward shops in the 
historic district. At Satchel 
(shopsatchel.com), look for 



clutches and totes handcrafted 
in distressed leather and 
metaUics. The new Smith 
Brothers Butcher Shop 
(smithbrothersbutchershop. 
com) stocks artisanal foodstuffs 
like Savannah Bloody Mary 
Mix and pickled jalapenos from 
Phickles, based in Athens, 
Georgia. The apothecary-like 
Prospector Co. (prospector 
co.com) trades in indie cool 
with its beard oils, herbaceous 


soaps, and shaving creams. 
Satisfy your sweet tooth at 
Chocolat by Adam Turoni 

(chocolatat.com), where the 
bars are veritable works of art, 
(Tip: Go for the dark chocolate 
filled with sourwood honey 
from Savannah Bee Co.) Take 
an Uber 15 minutes out of town 
for sunset paired with a locally 
brewed Southbound IPAat the 
Wyld Dock Bar (thewylddock 
bar.com), which overlooks the 
Herb River, Back in town, get 
a taste of Italy by way of the 
Southern larder at the Florence 
(theflorencesavannah. com; 
entrees $9- $32), from Hugh 
Acheson, known for its 
wood-fired pizzas and pasta 
dishes loaded with bottarga 
and Georgia shrimp. © 



“In the past, in many small towns like Florence, 
businesses left downtown for the suburbs, 
where they put up malls to create commerce. 
Now you see those places returning downtown, 
and young people are opening up cool coffee 
shops and bars. The re-urbanization of 
small towns in the South has been a big trend.” 

BILLY REID, Florence, Alabama-based fashion designer 



ON VIEW 

HISTORy 

RETOLD 

Museums dedicated 
to African American 
culture and struggles 
ore opening through- 
out the region. 

National Civil 
Rights Museum 
Memphis, Tennessee 

Set in the former motel 
where Martin Luther King 
Jr. was assassinated 
(above), this oenter re- 
opened in 2014 after a 
$27.5 million renovation 
with new exhibits devoted 
to topios like life under 
Jim Crow and the Voting 
Rights Aot of 1965. 
civiLrightsmuseum.org. 

Center for Civil & 

Human Rights 
Atlanta 

This museum opened last 
year in a Phil Freelon- 
designed building. (He’s 
also working with David 
Adjaye on the National 
Museum of Afrioan Amerioan 
History and Culture, in D.C., 
and the Mississippi Civil 
Rights Museum, in Jackson, 
opening in 2016 and 2017, 
respectively.) At an exhibit 
from playwright George 
C. Wolf, visitors sit at a 
mock lunch counter while 
their seats rattle from simu- 
lated kicks and their head 
phones echo with insults. 
civilandhumanrights.org. 

Whitney Plantation 
Wallace, Louisiana 

A guided tour is the only 
way to experience the 
sprawling former working 
plantation, less than an 
hour from New Orleans. 

It's home to an 18th- 
century Creole “Big House," 
seven slave cabins, a 
blacksmith shop, and an 
Antioch Baptist church. 
whitneyplantation.com. 
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CHARLESTON 


With its renowned restaurant scene, exquisitely preserved architectural wonders, 
and soul-stirring coastal landscapes. Charleston, South Carolina, is one of America's 
most beloved travel destinations. Come explore the must-see soul of the South. 


If / ® ©EXPLORECHS f / (H ©EXPLORECHARLESTON 


PLAN YOUR GETAWAY AT CHRISTMASINCHARLESTON.COM south Carolina 








CLOCKWISE FROM FAR 
LEFT: The roof deok at the 
Durham Hotel; the exterior 
of CAM Raleigh; spioed, 
griddled amberjaok from 
Saltbox; Andrea Reusing 
and Mae MeCaughan. 


North Carolina’s “it” city is a hotbed of boutique hotels and 

nouveau comfort food. Chef Andrea Reusing and her musician 
husband, Mac MeCaughan, reveal their favorite local spots. 


Andrea Reusing is the Janies 
Beard Award-winning chef of 
Lantern, in nearhy Chapel 
HiR. Mac MeCaughan is the 
cofounder of the beloved indie 
label Merge Records, which 
celebrated its 25th anniversary 
last year. Together, they have a 
hand in the new Durham Hotel 
(thedurham.com; doubles from 
$ 27 g), a 53-room property set 
in the former Home Savings 
building downtown. She runs 
the restaurant and rooftop 
bar; he created the soundtrack 
for aU of the public spaces. 

Like the couple themselves, 
the property is obsessively 
committed to its North Carolina 
roots: local farms provide the 
ingredients, Raleigh Denim 
custom-makes the blankets, 
and Durham-based Burt’s Bees 
supplies some bath amenities. 
Here’s where Reusing and 
MeCaughan like to eat, drink, 
shop, and more. 

EAT 

Andrea: “Don’t miss Rose’s 
Meat Market & Sweet Shop 


(rosesmeatandsweets. com), 
owned by a husband and wife, 
a whole-animal butcher and 
a pastry chef, respectively. 

She makes these amazing 
sea- salt caramels and elegant 
cream puffs. I’m also a fan of 
Scratch (piefantasy.com) for 
its amazing pies and, for lunch, 
the rice bowl with fried egg 
and kimchi,” 

Mac: “A downtown lunchtime 
favorite is Saltbox Seafood 
Joint (saltboxseafoodjoint.com; 
entrees Sg-Sij). 1 just see what 


kind of fish Ricky has fried 
up. He also makes these spicy 
potatoes that are crispy and 
chewy all at once. And the 
radicchio salad at Pizzeria Toro 
(pizzeriatoro.com; entrees 
$ 13 -$i 8 ) is unstoppable, as is 
their simplest pizza — the 
anchovy pie with tomato sauce 
and no cheese,” 

DRINK 

Mac: “AUey Twenty Six (alley 
twentysix.com) and Bar Lusconi 
(barlusconi.com) are great for 


a late afternoon glass of wine 
or beer. In Carrboro, Orange 
County Social Club (orange 
countysocialclub.com) has the 
best jukebox imaginable and 
outdoor seating in a garden,” 

SHOP 

Andrea: “The owners of Vert 
& Vogue (vertandvogue.com) 
have their own line of tailored 
men’s and women’s dress 
shirts, plus a lot of interesting 
designers from the South. 
They recently opened a » 


Raleigh Revival 

Durham’s twin city is having a boom of its own, and local chefs 
are leading the charge. Scott Crawford recently left the Umstead 
Hotel & Spa in nearby Cary to launch Standard Foods (standard- 
foods.com; entrees $20-$28] in downtown’s up-and-coming Person 
Street District. On the menu; seasonal Southern dishes like pork 
cheeks with onion jam and corn-bread pudding. An attached 
grocery sells ingredients that Crawford himself uses, plus produce 
and charcuterie from local farms. Up next for him is the casual 
American spot Nash Tavern, in Nash Square. James Beard Award 
winner Ashley Christensen has expanded her empire (Poole’s, 
Beasley’s Chicken & Honey, Joule Coffee & Table] with Death & 
Taxes (ac-restaurants.com; entrees $12-$38). Tufted leather ban- 
quettes and chandelier lighting set the stage for wood-fired 
dishes like marrow bones with fried capers and pickled shallots. 
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GEICO has been serving up great car insurance and 
fantastic customer service for more than 75 years. Get a 
quote and see how much you could save today. 


geico.com 1 1-800-947-AUTO | local office 



Some discounts, coverages, payment plans and features are not available in all states or all GEICO companies. GEICO is a registered service mark of Government Employees 
Insurance Company, Washington, D.C. 20076; a Berkshire Hathaway Inc. subsidiary. © 2015 GEICO 
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women’s store, Vert & Vogue 
Femme. And Indio (indio 
durham.com), in Brightleaf 
Square, is a cool shop that 
offers hands-on workshops 
like bookbinding and 
block printing,” 

DO 

Andrea: “The Nasher Museum 
of Art at Duke University 
(nasher.duke.edu) puts on 
consistently mind-blowing 
shows. An exhibition that 
explores contemporary art in 
the American South is up until 


January, I also love the CAM 
Raleigh (camraieigh.org). Right 
now, you’ll find large-scale 
abstract paintings by Sarah 
Cain on display. Nearby, 
the Lump (teamlump.org) 
represents artists from North 
Carolina and elsewhere,” 

Mac: “There are a ton of great 
music venues. You’ll likely 
catch me seeing a band at 
the venerable Cat’s Cradle 
(catscradle.com), in Carrboro; 
the Pinhook (thepinhook.com), 
in Durham; or Kings (kings 
harcade.com), in Raleigh,”© 



A site-specific exhibit 
by Sarah Cain. A simi- 
lar work is currently on 
view at CAM Raleigh. 



Downtown Durham is having a hotel hoomlet: The 21c Museum Hotel (21cmuseumhotels.com; 
doubles from $J99J— known for its contemporary art and innovative commissions— has launched 
its fourth location a few blocks away from the Durham Hotel. It, like its neighbor, is a game 
changer for the area, which until now only had a Marriott from the 1980s. Coming in 2016: an 
outpost of Graduate [graduatehotels.com; doubles from $210). Just steps away from the American 
Tobacco historic district, it will have a coffee shop, outdoor pool, and works by local artists. 



“I think the South— New Orleans, in particular— 
is one of those places where there's 
such a sense of hospitality. It's a warmth 
you don't often feel when you're in 
the hustle and bustle of a cosmopolitan city.” 

JON BATISTE, Louisiana-born jazz musician; 
bandleader on the Late Show with Stephen Colbert 



CHECKING IN 

HOTEIS 
BY DESIGN 

New properties 
around the region 
ore bringing in a 
fresh sense of style. 

Spectator Hotel 
Charleston, 

South Carolina 

The 41-room hotel is deoo- 
rated in blaok and white, 
like the Prohibition-era 
two-toned brogue it’s named 
after. Need a shoeshine? 
Just ask one of the butlers. 
And don’t miss the Roaring 
Twenties-inspired lounge, 
serving updated olassio 
oooktails and free snaoks 
like foie gras-stuffed olives. 
thespectatorhotel.com; 
doubles from $329. 

Graduate 

Oxford, Mississippi 

With its pink-stained oak 
floors, grass-oloth wallpa- 
per, and seersuoker drapery, 
this oollege-town hotel 
oould host a garden party. 
The preppy deoor also in- 
oludes nods to Ole Miss and 
its beloved Rebels, like 
silhouettes of football great 
Arohie Manning in the guest 
rooms. Four suites are dedi- 
oated to famous natives: 
Wiloo bassist John Stirratt 
seleoted the vinyl albums 
in the room that bears his 
name, graduateoxford.com; 
doubles from $150. 

Old No. 77 Hotel 
& Chandlery 
New Orleans 

The hardwood floors and 
briok walls remain intaot at 
this 167-room hotel set 
in an 1854 building in the 
Warehouse Arts Distriot. 
There’s an art gallery show- 
easing loeal works and 
a modern New Orleans 
restaurant from Top Chef 
eontestant Nina Compton. 
old77hotel.com; doubles 
from $137. 

Quirk Hotel 
Richmond, Virginia 

Quirk Gallery’s owners have 
launehed the eity’s most 
design-driven property to 
date. Its 74 rooms have origi- 
nal paintings and salvaged- 
wood bed frames— but the 
lobby is the real showstop- 
per, with an installation made 
entirely of eoffee lids from 
loeal eafes. Order the pulled- 
pork sliders at the rooftop 
restaurant, Riehmond’s first 
and only, quirkhotel.com; 
doubles from $269. 
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Reserve your front row seat 

to the Greatest Snow on Eartht 



With legendary powder, more than 100 diverse trails and one of (he best ski resorts in 
North America at your doorstep, adventure beckons from all paths. Our refined ski-in/ 
ski-out retreat invites you to roast s'mores slope side, enjoy hot chocolate on our apre$-ski 
terrace or peruse the treasures of historic dowtitow'n Park City* Indoors, indulge in a couple’s 
massage in our M^GOO-square-foot alpine-inspired Spa Montage, savor fresh fare in one of 
four restaurants or revel in a rousing game of howling in Daly’s Pub Rec. Just 56 miles 
from Salt Lake City International Airport, Montage Deer Valley places you cciicer stage for 

magical mountain memories. 

{8S8) 604-1301 MONTACEHOTELS.COM 



Deer valley 


DEER VAJ.LEV I BEVERLY HILLS J KAtALUA RAY > LAGUPIA HEACK 1 PALMETTO ALLFF 
Ten preview testdentMi oppiyriuniiies at any o( out desiinatwns^ please montagehoteh.com/restAences. 





The subtle tang of Pomegranate, Blackberry 
with Acai, and Lychee meets rich dark 
chocolate on a tropical taste adventure. 
Let the exotic flavors unfold. 
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SPOTLIGHT 

ASHEVILLE 

Neighborhoods aLL over the classic Blue Ridge Mountain 

getaway are coming to life. This is where to go. 



MASTER SWISS CHOCOLATIER 
SINCE 1845 



FROM LEFT: Ben’s 
Tune-Up, in the South 
Slope neighborhood; 
the Orange-Blossom 
Sour from downtown's 
Sovereign Remedies. 


RIVER ARTS DISTRICT 
Gallery Mugen 

Browse pottery and vibrant fabrics before 
sampling Japanese-inspired desserts 
at this addition to the Cotton Mills Studios, 
a collaboration between ceramist Akira 
Satake, textile artist Barbara Zaretsky, 
and pastry chef Cynthia Pierce, gallery 
mugen.com. 

Smoky Park Supper Club 

A 9,000-pound wood-burning oven is the 
centerpiece of this new restaurant, housed 
in a set of shipping containers. Diners can 
watch chef Michelle Bailey prepare dishes 
like Syrah-braisedleg of lamb, smokypark. 
com; entrees $13 -$45. 

DOWNTOWN 
Bunn House 

A 1905 brick mansion has been converted 
into this five-room inn, complete with 
heated bathroom floors and a formal 
garden, bunnhouse.com; doubles from $349. 
Sovereign Remedies 
This speakeasy- style bar combines the 
two most ubiquitous trends of our time, 
foraged food and craft cocktails, to nice 
effect: Try the Root Daiquiri, a mix of rum, 
sarsaparilla, and just-picked burdock 
and dandelion, sovereignremedies.com. 


SOUTH SLOPE 
Ben’s Tune-Up 

This sake brewery and beer garden helped 
put the neighborhood — once dominated 
by car lots and auto shops — on the map. 
Try a flight of American sakes paired with 
braised duck tacos, benstuneup.com. 
Bhramari Brewhouse 
Head brewer Gary Sernack leads classes 
on crafting small -batch beer at this 
recently opened complex. The taproom’s 
deck is the perfect spot for live music and 
lagers, bhramaribrewhouse.com. 

Vortex Doughnuts 
At this popular power-breakfast spot, 
the imaginative, fresh-baked treats (like 
peach-matcha and blueberry-hibiscus) 
pair perfectly with 1000 Faces cold-brew 
coffee, vortexdoughnuts.com. 

Buxton Hall 

Two James Beard Award-nominated chefs 
are behind this whole-hog, wood-fired 
barbecue joint in a former skating rink. 
buxtonhall.com; entrees $12- $15 . 0 


REPORTED BY; Julia Bainbridge, Jennifer V. Cole, Allison Entrekin, Brooke Porter Katz, Shane Mitchell, and Jason Tesauro. 


FROM LEFT: COURTESY OF BEN'S TUNE-UP; JOHNNY AUTRY 
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The one dark chocolate that rises above all the rest. 
Crafted elegantly thin by the Lindt Master Chocolatier 
to reveal complex layers of flavor. Pure. ..rich. ..intense. 
Explore tasting with 5 senses at Lindt.com 


MASH8 SWISS CHOCOUTIE8 
SINCE 1845 
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The Best New Ways 
to Book Your Rights 

Innovative new apps are one-upping the online travel 

tools you already know and love. And they’re about to nnake 
planning trips faster, easier, and best of all, cheaper. 

BY NIKKI EKSTEIN ILLUSTRATIONS BY PATRIK SVENSSON 


/ upgrade 


CHANCES ARE, YOU'RE STUCK IN a flight-search rut. And chances are even better that it's costing 
you money, time, and energy. For years, the online travel-booking space has been dominated by a 
handful of brands: Expedia, Kayak, Orbitz, and Priceline.com. They revolutionized the business, giving 
anyone the ability to book airline tickets without the help of a travel agent or airline rep. Now comes 
a new crop of powerful flight-finding websites and apps. Armed with machine learning, natural- 
language processing, and big-data capabilities, they offer novel ways to find cheap fares, plan better 
trips, and save time. Here are the ones you need to know about the next time you log on. 



HELLOGBYEI FOR ESCAPES 
WITH YOUR ENTOURAGE 

The promise HeLLoGbye Lets you type 
out (or, on the mobile app, dictate) a 
complicated itinerary involving multiple 
travelers, cities, hotels, and more— as if 
you were talking to a travel agent. Then 
the app makes sense of it all and sug- 
gests options to suit your needs. 

The process Natural-Language parsing 
helps the site break down instructions 
Like, "I need to fly to Miami for three days 
on November 15" or, “Amy, Lindsay, and 
I will meet in Cancun on December first." 
It then finds flights and hotels for each 
passenger based on his or her 
HeLLoGbye profile— which can be set up 
in just a few minutes. 

The results HeLLoGbye’s user-friendly 
design is a triumph; it really did allow 
us to plan and book a trip for multiple 
travelers in a flash. The site identifies 
where each person is coming from, along 
with the flight and the hotel they’re Likely 
to want. Then it organizes suggested itin- 
eraries on a calendar display. Don't Like 
the recommendations? Comparison-shop 
within the same browser tab. Also easy: 
splitting the bill with family and friends. 

The caveat The tool is stiLL in early stag- 
es, so phrases can be misunderstood. 


CLEVERLAYOVER I for 

SPENDINGTIMETOSAVEMONEY 

The promise Plug in your departure 
and arrival airports, and this meta- 
search site will show you nonstop 
flights as well as what the company 
calls “clever Layovers": money-saving 
itineraries that involve plane (and 
airline) changes. 

The process The Lightning-quick 
algorithm tries to find cheaper fares by 
combining flights from non-partner 
airlines- for instance, flying from Boston 
to Paris on one airline and then from 
Paris to Prague on another. You can also 
ask the site to put together itineraries 
that Let you spend several days in a con- 
necting stop. 

The results According to the company, 
roughly 30 percent of searches discover 
a Layover bargain, with offbeat and sec- 
ondary destinations working best. In 
our tests, only 20 percent of the results 
needed a strategic stop— and those 


itineraries weren’t always cheaper. 

The site saved us $674 on a route 
from Cleveland to Myanmar, but a flight 
between Boston and Dubrovnik was 
Less expensive on CheapOair. There 
was, however, a surprising twist: itiner- 
aries that were also available on 
other sites often cost up to $500 Less 
through CLeverLayover. 

The caveat Using multiple carriers can 
make it difficult to change your flights. 




NEWS FROM THE OLD STANDBYS 

Fresh features from familiar travel-booking sites. 

Google Flights now lets consumers search for flights to and from entire 
regions rather than just specific cities. It also gives you the ability to 
identify the “best flights,” weighing price and convenience. I Orbitz recent- 
ly launched a portal on its app where you can book package deals that 
combine flights and hotels. Also look for “mobile steals”— mobile-only 
discounts of up to 50 percent. | Priceline.com created apps for the Apple 
Watch and Android Wear earlier this year. On Apple, you can access your 
itinerary on your wrist or find last-minute hotel deals; on Android, you 
can find useful places like pharmacies and ATMs near your hotel. | 
Expedia has started delivering “happiness” scores for flights, factoring in 
legroom, Wi-Fi availability, in-flight entertainment options, and more. 
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THE ONLY THING BETTER THAN BEING AWAY, 
IS BEING TOGETHER. 


Eau Palm Beach Resort & Spa is bringing a playful spirit back 
to the classic Palm Beach experience, with a world of intuitive 
service, the Forbes Five-Star Eau Spa, engaging kids activities 
and an uninhibited atmosphere all on a private beach close 
to everything, but blissfully removed. 
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EAU PALM BEACH 

Hesori d:Spa 

100 South Ocean Boulevard, Manalapan, FL 33462 ■ eaupalmbeach.com ■ 800.328.0170 
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ANY 

AIRLINE, 

ANYTIME 

★ ★ ★ ★ 

THE CARD THAT 
TRAVELERS LOVE 


People love their Capital One 
Venture® card. With Venture, 
they can use their reward miles 
to fly on any airline, anytime. 

Venture earns sky-high ratings— 

4.6 out of 5 stars— and praise like this: 

"/ love being able to use miles 
for travel on different airlines" 

-Sally 

"The Venture card earns me 
miles without tying me down 
to any particular airline, 
giving me flexibility in my 
travel plans" 

—Steve 

"Love the double travel 
miles and the flexibility to 
use the miles with different 
airlines or hotels" 

—Jon 

Learn More at www.capitalone.com. 


i i 

VENTURE 


CapitalCme' 


Ratings solicited from Capital One Venture 
Card customers as of June 2015. Credit 
approval required. Offered by Capital One 
Bank (USA), N.A. ©2015 Capital One. 




FLYKT I FOR DISCOVERIES 
ONABUDGET 

The promise This streamtined toot 
(pronounced flaked) starts with a simple 
but essential question: How much do 
you want to spend? indicate your budget, 
departure point, and interests (gastrono- 
my or the beach, say); then add keywords 
to further refine the search (perhaps 
vegetarian or surfing). Flykt will present 
up to six destinations— plus flights and 
hotels— that fit your criteria. 


DEALRAYIintel 

FORIMPULSIVETRAVELERS 

The promise For $9.99 a month, 

DealRay will send you a text whenever 
it detects hard-to-resist deals on flights 
(think New York to Paris for $300). 

The process The company uses propri- 
etary algorithms and manual research 
to scour the Internet for big price drops 
and "mistake" fares (deals that stem from 
computer glitches or data-entry errors). 
Unlike with other fare-alert services, 
you can specify a point of departure. 

The alerts spotlight any flights that have 
been deeply discounted— and verified 
as bookable by DealRay's staff, so you 
don’t waste your time on too-good-to-be- 
true offers. 

The results Of the 10 deals we received 
in roughly three months of testing, 
all were exclusive to DealRay— we didn't 
see them anywhere else. Four were the 
result of airline blunders, including $300 
Iberia fares from New York to Tel Aviv and 
Casablanca. Two others highlighted $99 
international flights on Wow Air, which 
regularly promotes such prices but rarely 


The process Instead of routes and carri- 
ers, Flykt is about places. Its team obses- 
sively compiles data on cities around 
the globe— upwards of 500 when the site 
launched in October— and follows trends 
in order to understand what kinds of 
travelers are going where. The company 
leverages relationships with low-cost 
regional carriers to offer affordable 
itineraries, but finding the cheapest price 
isn’t its main advantage: it shines at intu- 
iting what’s right for you while screening 
out too-expensive options. 

The results Flykt’s recommendations 
were surprisingly sharp: for two New 
York-based food lovers seeking a romantic, 
last-minute trip for under $2,800, it sug- 
gested itineraries in Stockholm, Vancou- 
ver, and Porto, Portugal. A smaller budget 
and shorter time frame yielded Asheville, 
North Carolina. Some results missed the 
mark (Altamonte Springs, Florida, isn’t yet 
a foodie hot spot), and there were some 
overly cumbersome itineraries (we’ll pass 
on the three-stop route to Split, Croatia). 
But all the ideas came in under budget, 
enough that we could tweak flight and 
hotel choices without running out of funds. 

The caveat There’s no mobile app yet. 



i makes them available. All of the alerts 
! included step-by-step directions for find- 
; ing and completing the bookings. 

i The caveat Fares can expire within a 
1 few hours and often only apply to limited 
i departure dates. Also, while it is totally 
; legal to book a mistake fare— even if it’s 
; pretty obvious that someone misplaced a 
i decimal point— at press time the Depart- 
i ment of Transportation was allowing 
; airlines to cancel those reservations at 
; their discretion. 

O FOR OUR LIST OF THE 50 BEST TRAVEL APRS AND 
WEBSITES, GO TO TANDL.ME/TRAVELTOOLS. 




so MANY FLIGHTS. CAN YOUR AIRLINE REWARD 
MILES GET YOU WHICHEVER ONE YOU WANT? 


VENTURE 


Earn Unlimited Double Miles 


VENTURE^MILESCAN . No matter which flight you want, no matter 
which airline it’s on, you can get it using Venture miles. Just book any flight 
then use your miles to cover the cost. It’s that easy. So, ready to switch? 

CapUalOne’ 

what*s in your wmlietT 


Credit approval required. Redeem miles for travel on any airline based on actual ticket price at time of purchase. Offered by Capital One Bank (USA), N.A. ©2015 





/ upgrade / 


HOWTODODBEFlIGniDEUrS 

AVOIDING WASTED HOURS at the terminal or on the tarmac isn't just a matter of luck. T+L has 
teamed up with the data experts at FiveThirtyEight.com to give you the intel you need to make wiser 
choices about which flights to book and which to be wary of. 
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3 UNITED 


start at 
the Source 

Choose an airline 
with a relatively strong 
on-time record in 
your hometown hub. 

These are the top 
performers for some 
of America’s 
busiest airports. 


ALL figures are based on data from the Bureau of Transportation Statistics, for the year ending June 2015. 


Hop on the Express 


Pick for Promptness 


A look at the fastest and slowest airlines on popular routes 
tells you which to angle for— or avoid. Here are the 
average flight lengths, in minutes, for the best and worst. 


Here’s how major carriers stack 
up when it comes to getting you there on 
time— wherever “there” is.* 




PERCENT 

OF FLIGHTS 

-DELTA- 


81 % 80 % 

JETBLUE — SOUTHWEST — 

76 % 74 % 

—AMERICAN — UNITED 

*Percentage of punctual arrivals across all routes, adjusted for “padding"— 
longer-than-necessary official flight times intended to mask lateness. 
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O DON’T SEE YOUR HOMETOWN? VISIT PROJECTS.FIVETHIRTYEIGHT.COM/ 
FLIGHTS FOR COAST-TO-COAST DELAYS DATA. 


















“Canecf , you picked the wrong guy.” 


George Miller | Cancer Survivor 

With the largest cancer clinical research program in the nation, 

MD Anderson originated many of todays most innovative treatments. Join us in the fight. 
Call 1-855-894-0145 or visit MakingCancerHistory.com. 


BEST 


HOSPrACS 



Ranked number one in the 
nation for cancer care by 
U.S. News & World Report. 


THE UNIVEflSITY OF TEXAS 

MD Anderson 
SeiBeepCenter 


Making Cancer History* 


/ upgrade / 



EWUn. INSIDE THE NEW AIIIEUSASSOXm 


These days, it’s rare for economy-class travelers to feel like 
they’re getting more instead of less, but Airbus’s new A350 XWB 
("extra wide body’’) promises to change that. Because it has a 
carbon-composite fuselage— like its main competitor, the Boeing 
787 Dreamliner— the plane is lighter and more fuel efficient than 


older planes. Perhaps more important for long-haul passengers, 
it offers a more comfortable ride. Some 40 airlines have ordered 
nearly 800 aircraft; the first few are already crossing the skies for 
Qatar Airways and Vietnam Airlines. Here’s a closer look at how 
people in coach will get to live a little larger.- seth miller 


Quieter Fligh^he 

new Rolls-Royce Trent 
engines are some of 
the quietest operating 
today, creating less 
noise in the cabin. 




y-\ 



1 Bigger Bins There's 


no need to scramble for 
bag space— Airbus says 




there's enough room 




in the overhead com- 
partments for every 
passenger to stash a 
standard-size carry-on. 


Better Air The 

corrosion-resistant 
skin of the A350 XWB 
allows for higher 
moisture levels and 
air pressure inside the 
plane, which means 
a less dehydrating 
journey. The air is 
also cleaner, thanks 
to the advanced 
filtering systems. 


Roomier Rows 

The A350 XWB’s fuse- 
lage is five inches wider 
than the 787's. While it 
can fit 10 seats across 
in economy, every 
carrier has so far put in 
only nine. Plus, the 
interior walls are verti- 
cal rather than deeply 
curved, so there's 
more shoulder space in 
the window seats. 


Larger Windows 

Shooting cloudstagrams 
has never been easier. 
The windows are some 
of the largest flying— 
approximately 10 
percent more view- 
revealing than those 
on a Boeing 777, though 
slightly smaller than 
those on a Dreamliner. 



Sharper 

Entertainment 

All of the carriers 
that have ordered 
planes have installed 
high-definition on- 
demand video/audio 
systems at every seat. 
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TRAVEL+ 

LEISURE 


PROMOTION 


ONBOARD^ 


Travel + Leisure 
Events 
Promotions 
Offers 



TRAVEL+ 

LEISURE 

BEST 

AllVROS 

2015 


EACH WINNER EXPERIENCED A 
“PHOTO MOMENT" BY CELEBRITY 
AND FASHION PHOTOGRAPHER, 
PEPEBOTELLA. 


CRYSTAL CRUISES AND SINGAPORE AIRLINES, BOTH 
HONORED FOR 20 CONSECUTIVE TRAVEL + LEISURE WORLD’S 
BEST WINS, WERE PRESENTED WITH A BOTTLE OF 1994 
PENFOLDS BIN 389 CABERNET-SHIRAZ. 


GUESTS ENJOYED LIVE 
PERFORMANCES BY SAND ARTIST 
AND STORYTELLER, CHARLENE 
LANZEL, WHO MIXED COLORED 
SAND TO MUSIC. CELEBRITY DJ 
ALEX MERRELL KEPT A COOL VIBE 
GOING THROUGHOUT THE EVENING. 


Trai^el + Leisure World^s Best Awards 

20^"^ ANNIVERSARY 

TRAVEL + LEISURE CELEBRATED THE WORLD’S BEST AWARDS ON JULY 23 IN NEW YORK CITY. 
HONOREES INCLUDED THE TOP HOTELS, DESTINATIONS, AIRLINES, CRUISES, OUTFITTERS, 
AND TRANSPORTATION COMPANIES IN THE WORLD, AS CHOSEN BY THE READERS OF 
TRAVEL + LEISURE. THIS ILLUSTRIOUS EVENT WAS SPONSORED BY PENFOLDS, CAPITAL ONE, 
MONACO, SINGAPORE AIRLINES AND TANQUERAY NO. 10. 



Visit travelandleisure.com/promo/check-in/ for more advertiser events, promotions + offers. 
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THE SPRAWLING STUNNER 
VIP LOUNGE BY LATAM 
Where Santiago’s SCL West 
Area, fourth and fifth floors 
Getting In $50 for a day pass; 
free with a latam Prenniunn 
Econonny ticket, OneworLd 
Prennium Business ticket, or 
OneworLd Sapphire status. 

Design The 23,000-square- 
foot Lounge is South America’s 
Largest, featuring replicas of 
indigenous stone artifacts and 
a copper-lined grand staircase. 

Food The international buffet 
includes sushi, cheese, and 
charcuterie platters, and 
bottles of Chilean Carmenere. 

Perks Dedicated rooms cover 
everything from naps to video 
games (handheld PlayStation 
Vita devices included). 




THE CULINARY MECCA 
VIRGIN ATLANTIC 
CLUBHOUSE 

Where Los Angeles’s LAX, T2 

Getting In Free for Virgin 
Atlantic fliers with an Upper 
Class ticket or Gold status with 
Flying Club or Delta SkyMiLes. 

Design Midcentury Modern 
with a bit of edge— bronze 
pendant Lights, Arne Jacobsen 
Swan chairs, and a massive 
black-and-white mural. 

Food Small plates from of-the- 
moment Century City restau- 
rant Hinoki & the Bird, along 
with blends from the Juicery 
(this is L.A., after all). 

Perks Cowshed products 
in the bathrooms: views of the 
Hollywood HiLLs. 



THE ZEN OASIS 
CENTURION LOUNGE MIAMI 
Where Miami’s MIA, North 
Terminal, Concourse D 

Getting In Free for top-tier 
American Express cardholders; 
$50 with other Amex cards. 

Design Bright and airy, with 
fLoor-to-ceiLing windows and a 
wall covered in Live succulents. 

Food Seasonal comfort dishes. 
Like fried chicken with water- 
melon salad, come courtesy 
of Local star chef Michelle 
Bernstein: the cocktail menu is 
by the Legendary Jim Meehan, 
of Manhattan’s PDT. 

Perks The Exhale Spa offers 
15-minute manicures: a sound- 
proof kids’ room is a benefit for 
o/l travelers. 



THE DESIGN STAR 
CATHAY PACIFIC’S PIER 
FIRST CLASS LOUNGE 
Where Hong Kong’s HKG, 
Northwest Concourse, Gate 63 

Getting In Free with GneworLd 
Emerald status or a first-cLass 
CneworLd ticket. 

Design A horseshoe-shaped 
onyx bar and a Library filled 
with bronze workstations— all 
designed by Use Crawford— 
Lend a Luxe pied-a-terre vibe. 

Food A pantry stocks grab- 
and-go snacks, and the dining 
room serves entrees Like chor 
siu boo (barbecued-pork buns). 

Perks Foot and neck mas- 
sages can be had in eight day 
suites: the 14 showers have 
Aesop bath products. 



THE SERVICE WIZ 
SILVERKRIS LOUNGE 
BY SINGAPORE AIRLINES 
Where London’s LHR, T2 

Getting In Free with a first- or 
business-class ticket, or Star 
Alliance Gold status. 

Design Interiors firm Ong & 
Cng is known for using natural 
materials- here, they’ve paired 
batik and blond wood with 
dramatic wingback chairs and 
modular work pods. 

Food The menus have both 
Asian and Western fare— try 
the Hainanese chicken rice and 
a Singapore SLing. 

Perks First-cLass passengers 
get butler service: welcome 
drinks, hot towels, and more. 

-EMILY SALADINO 
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CLOCKWISE FROM TOP: COURTESY OF LATAM AIRLINES GROUP; COURTESY OF SINGAPORE AIRLINES; CARMEN CHAN/COURTESY OF CATHAY PACIFIC; EVAN SUNG; TOM SIBLEY 



Santa Barbara 

INTERNATIONAL 


Film 


a film lover'^ 


PARADISE 



200 

FILMS 


. CELEBRITY 
TRIBUTES 


. PANEL . FILMMAKER . 
DISCUSSION Q&A’S 


HUNDREDS OF 
THINGS TO DO IN 
SANTA BARBARA 


FOR PASSES, PACKAGES, AND HOTEL ACCOMMODATIONS VISIT SBIFF.ORG OR CALL 805.963.0023 



IT LOVES THE FEELING OF 

SAND 


BETWEEN ITS TREADS 




INTRODUCING THE ALL-NEW FIAT 500X CROSSOVER 

70 available safety and security features make it attractive. Available performance features 
like 180 HP and All-Wheel Drive make it practically irresistible. Learn more at fiatusa.eom/500X 



©2015 FCA US LLC. All Rights Reserved. FIAT is a registered trademark of FCA Group Marketing S.p.A., used under license by FCA US LLC. 
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/NOVEMBER 2015/ The unspoiled grandeur of ChilG’s 

Lake District | Creativity conies of age in Istanbul | Hope and promise 
for post-conflict Sri Lanka | Betting on the future of Park City, Utah 



n Chile's Lake District, pristine wilderness, crystal-clear rivers, traditional 

artisans, and luxurious lodges reveal themselves in splendor— and 


for Joyce Maynard, offer a fortifying renewal of spirit 


PHOTOGRAPHS BY MARTYN THOMPSON 
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Sheep from one of 
the ranches that 
blanket the Lake 
OPPOSITE: 
y^ot/y of theiiLiucura 
■Rivei*from £jaci6nda 
HotelH/ira Vira. 
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“ORION’S 

UPSIDE 

DOWN," 


I told my husband. Fifteen hours of airplane 
travel had landed us at Lake Villarrica in Pucon, 
Chile; I was lying flat on a wooden dock, staring 
into the darkness with Jim at my side, no sound 
but the water lapping at the rocks by our feet. 
The Big Dipper was nowhere to be seen (wrong 
hemisphere), but thanks to the lack of ambient 
light, there were more stars visible overhead 
than I even knew existed. Not only were the 
Southern Cross and Sagittarius thrillingly clear 
and bright, but for the first time in his many 
decades of studying the night sky, Jim had just 
spotted something called a Magellanic Cloud — a 
whole other galaxy beyond the Milky Way. 

A thought came to me: If one function of 
travel is to offer an entirely new perspective on 
our world, it had served its purpose here. For 
some people, the vastness of the galaxy and the 
knowledge of how fleeting our time is on this 
planet — how fleeting our planet’s time is, 
even — might be a source of sadness, but to me 
it was a comfort. Nothing in life seems quite as 
huge or life -shattering when you’re looking up 
at a Magellanic Cloud. 

Back to Pucon — part of a region of Chile 
known as the Lake District. To North Americans, 
at least, the Lake District is a lesser-known 
region of this long, narrow country of glorious- 
ly diverse landscapes. This is not the Chile of 
penguins and glaciers, as in Patagonia, or the 
vast desert of Atacama, or the weirdly haunting 
stone faces of Easter Island. And yet there’s 
more to the Lake District than lakes. It is a vast, 
unspoiled wilderness surrounded by moun- 
tains, including the Andes. There are rivers so 
clear you can practically count the gills on the 
fish. And about those fish: at that very moment, 
one leapt out of the water, breaking the silence. 
But just barely, and just for a moment. Then 
stillness returned. 

For now anyway. Let’s not forget the volca- 
noes. One of which — Villarrica — had been 


steadily emitting dark, ominous clouds of 
smoke from its crater ever since we arrived 
here, three days earlier. In the village of Pucon, 
residents were uneasy, remembering stories 
from the last big eruption in 1984. But from the 
edge of this dock where Jim and I came to 
watch the stars, and from our room at the his- 
toric Antumalal, perched high on the rocks 
overlooking the lake, we could observe the 
drama without the danger of close encounters 
with molten lava. 

We made this trip to Chile at a challenging 
moment in our lives. Four months earlier, my 
62-year-old husband had been diagnosed with 
pancreatic cancer, and since then, he’d been 
undergoing what may well be the roughest che- 
motherapy cocktail ever cooked up, in hopes 
that it would shrink the tumor to the point 
where it could become operable. The cancer 
and its treatment had taken 25 pounds off Jim, 
and left him with a long list of symptoms he 
seldom complained about, though the effects 
were clear. My active, hiking, mountain-biking 
husband had become very thin, and more tired 
than usual, though in no way defeated. 

We did not view this trip as some final hur- 
rah. For us, it served as a way of storing up our 
energy for the next round of treatment, and 
giving ourselves a reminder (in case we needed 
one) of all the experiences still ahead of us, 
if Jim could just get through this one. Chemo- 
therapy is one form of medicine. But a great 
trip, in my opinion, can be another. 

WE TOUCHED DOWN in the capital of 

Santiago just long enough for an evening lesson 
in Chilean cooking, a quick ride up the funicu- 
lar, and a visit to Pablo Neruda’s house, before 
boarding an hour-long flight that brought us to 
Temuco, a small city that serves as the gateway 
to the Lake District and is a couple of hours by 
car from Antumalal. 









Rodolfo Coombs 
at his stable, near 
ViraVira. OPPOSITE: 
An intricately 
carved traditional 
Chilean stirrup. 





The hotel opened its doors to guests in 1950. 
And though it has been renovated over the de- 
cades — the pool improved, the gardens expand- 
ed — the year could be 1958. Every detail of the 
original groundbreaking, Bauhaus-inspired 
design, from the Midcentury furnishings to the 
soaring stone fireplace, has been preserved. 
Other than the sight of a few iPhones, nothing 
would look different from how it was when 
Jimmy Stewart, Adlai Stevenson, Barry 
Goldwater, and a young Queen Elizabeth came 
here to fish. The original owners, Guillermo 
and Catalina Poliak, are dead now, but the place 
has remained in the stewardship of their daugh- 
ter Rony (now age 65) and her son, Andrew, who 
picked us up at the airport in Temuco. On the 
drive to Pucon, Andrew told us the hotel’s story. 

In 1939, Guillermo and Catalina were 
newly married, still in their twenties, when they 
made the decision to emigrate here from their 
native Czechoslovakia, where (along with thou- 
sands of other European emigres to South 
America) they fled the specter of Nazism. They 
landed with no money and not a word of 
Spanish. Some people might have seen this as 
a kind of exile, but photographs of the Poliaks, 
taken the day they left Prague, make it clear that 
for them, the prospect of making a new home 
in South America was a grand adventure. 

They traveled around for a while before set- 
tling on this part of Chile as the place that of- 
fered the most possibilities for a life of hiking, 
skiing, fishing, and unbridled opportunity. For 
nearly a decade the couple worked around 
Pucon, taking odd jobs, running a ski resort 
that eventually burned down. In the late 1940s, 
despite limited resources, they managed to buy 
a piece of spectacular property on the shores of 
Lake Villarrica. The price was low because 
with no waterlines to the high rock promontory 
overlooking the lake and volcano, building 
seemed impossible, and anyway, there was lit- 
tle tourist industry in the area at the time. 

One day in 1948, the president of Chile 
stopped by a teahouse the Poliaks had built on 
the property, and Guillermo persuaded him to 
approve a government loan of $5,000 to build a 
hotel, making the case that the area would one 


day serve as an important center for Chilean 
tourism. With that money, the Poliaks hired a 
Chilean architect, Jorge Elton, and built a radi- 
cally modern 20-room hotel. Sixty- five years 
later, the design appears no less iconic. 

In a world of infinity pools and Jacuzzis, the 
style of Antumalal stands out as refreshingly 
simple: stark, clean lines; wide, smooth boards 
of monkey pine; handwoven textiles and mut- 
ed colors; glass walls angling out like the prow 
of a boat, to maximize views of the lake and 
volcano. Imagine going to sleep at night in 
Frank Lloyd Wright’s Fallingwater, and you’ll 
have an idea of what makes a stay at Antumalal 
such a powerful experience. Out on the deck 
beyond the dining room, watching the sunset 
one evening, I tried to imagine how it could 
have happened that a young and virtually 
penniless couple unschooled in Spanish, let 
alone architecture and construction, could 
have made this bold design choice. If I were in 
need of examples of couples triumphing in the 
face of big challenges, I didn’t have to look fur- 
ther than the story of Guillermo and Catalina. 

For guests who choose to explore the area, 
the staff will arrange outings — boat trips, or 
fishing, an expedition to the thermal pools, or 
(when it’s not erupting) the volcano. It’s also 
an easy walk from the hotel to Pucon, where 
you can shop for azurite jewelry (a specialty 
of the region) or sample kuchen and fine 
Swiss chocolate. We paid a visit to a weaver 
who makes gorgeous rugs from natural, 
hand- dyed yarn — and after navigating Jim’s 
and my different color preferences, we or- 
dered one, custom-made, to be shipped to us. 

But you don’t come to the Lake District 
primarily for shopping or cuisine. You come 
for the natural beauty of the place, and the 
wildness of a largely undeveloped landscape. 
Here at Antumalal we discovered that it was 
not only the night sky that got turned upside 
down for us, but the perspective from which 
we viewed life on the ground, too. Residents 
of Pucon live next to a volcano that could blow 
(Continued on page 162) 

THE DETAILS Getting there, hotels, and more, page 158 


The dining room at 
Vira Vira; the kitchen 
sources ingredients 
from the property’s 
organic farm. 






ISTANBUL HAS BEEN A CROSSROADS FOR CENTURIES. 


NOW THE FORCES OF MODERNITY-OF ART AND COMMERCE, 
GLOBALISM AND GENTRIFICATION-HAVE BROUGHT THE CITY TO 
ANOTHER TURNING POINT, AT ONE OF THE MOST COMPLICATED 
MOMENTS IN ITS HISTORY. THE VIEW FROM HERE 


BY CARL SWANSON I PHOTOGRAPHS BY TOM PARKER 



His summer, as Istanbul 
Hioed with symphonic calls 
to prayer during Ramadan, 
the artist Halil Altindere invit- 
ed me over for tea and Turkish 
delight in what he calls his 
“thinking studio,” a charming 
domed room located upstairs 
from the Grand Bazaar. The 
medieval hallways of his build- 
ing are dimly lit and littered 
with discarded objects: his 
neighbors are the craftsmen 
and middlemen who provide 
the traditional tchotchkes 
sold in the bazaar downstairs. 
From its roof, the rambling, 
centuries-old building looks 
out over the Blue Mosque and 
Hagia Sophia (as we climbed 
the stairs to take in the view, 
Altindere told me to watch 
where I walked, lest I fall 
through the crumbling vaults). 

Altindere, who was born in 
1971 and moved to Istanbul 
in 1996, is one of the most in- 
fluential artists in the city. I 
had wanted to meet him ever 
since I’d seen his darkly antic 
short film — a music video, 
really — called Wonderland, at 
MoMAPSi in New York. Shot 
in Istanbul, it features three 
impassioned young men who 
call themselves Tahribad-i 
isyan (Destruction Following 
Revolt). In the video they 
rhyme defiantly against gen- 
trification while doing feckless 
battle with construction 
equipment (“My words are an 
avalanche that come down 
pouring....” read the English 
subtitles), encountering vari- 
ous gangsteresque B-movie 
archetypes, setting a security 
guard on fire, and posing atop 


a hulking ancient aqueduct 
that looks like a ruin from 
Game of Thrones. Altindere 
had sought them out after 
reading an interview with 
them in a newspaper. 

Wonderland, like Istanbul 
itself — a place half in Europe 
and half in Asia — was energet- 
ic, familiar, and a bit hard to 
decode, yet it demanded to be 
taken seriously, if for no other 
reason than that MoMAhad 
thought the video important 
enough to add to its perma- 
nent collection. 

It is only recently that the 
city’s contemporary art scene 
has caught the world’s atten- 
tion. “When I came to Istanbul, 
well, it was very conservative,” 
Altindere told me as we sat in 
his amazing cell of a room on 
groovy. Midcentury Modern- 
style furniture listening to 
scratchy old jazz recordings. 
“Art was about decoration.” 

But he and his friends, 
empowered in part by the com- 
munity-building powers of the 
Internet, began staging guer- 
rilla performance pieces and 
started an art magazine called 
Art-ist in 1999. They invited 
people from outside the art 
world to tell them what was 
going wrong with Turkish art. 
“Many young artists read it and 
changed their minds,” he said. 
“And we made a revolution!” 

Now Istanbul is one of the 
landing points for the itinerant 
global art elite — curators, 
collectors, journalists, and 
hangers-on. They come espe- 
cially for the Biennial (Won- 
derland was shown at the 2013 
edition), a September event 
that is helping to legitimize 
many of the galleries popping 
up in the backstreets of 
Beyoglu — places like Collec- 
tor space, which shows only 
one work at a time, and Rodeo, 
which mounts politically 
charged group shows that mix 
Turkish and international art- 
ists. The two leading contem- 
porary art spaces are Salt and 
Arter, each with a rotating and 




thoughtfully present- 
ed program of often 
surprisingly edgy 
work, despite their 
locations on istiklal 
Caddesi, the thronged 
thoroughfare that cuts 
through Beyoglu and 
is lined with bars, fast- 
food restaurants, and 
the bright fast-fashion 
shops you see in cities 
around the world. 

On my visit to 
Salt, there were two 
works by the female Turkish 
artist Canan §enol: a video of 
hanging breasts, one dripping 
milk, and what appeared to be 
an illustration out of an an- 
cient, perhaps holy, text, of an 
erect penis and a gaping 
vagina. There was also, on the 
ground floor, a 15-foot-tall, 
three-dimensional, walk- 
through installation repre- 
senting the Bosporus Strait, 
with every inlet visible, which 
evoked the same oppressive 
and exalting sense of contain- 
ment as one of Richard Serra’s 
Torqued Ellipses. 

“We’re in a new stage of 


CLOCKWISE FROM 
ABOVE: Locals 
drinking tea in 
Beyoglu; a 
Karakoy detail; 
cocktail hour 
at Geyik Bar, 
in Cihangir; 
Ozge Ersoy, 
the program 
manager at 
Collectorspace; 
the interior 
of the new 
Soho House, in 
Beyoglu. 
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Turkish art Altindere ex- 
plained. “The meeting with 
the money. Compared 
with the American market or 
the European market, it’s 
very new.” 

He moved his studio to the 
unhip Bazaar area two years 
ago to try to get away from the 
center of the art movement 
around istiklal, and he told me 
that nearby Karakoy, where I 



was staying, was now “the 
hipster center of the city,” but 
that it hasn’t been that way 
for long. He shook his head, 
amused. That place is turning 
into Berlin, he said. 

I spent an afternoon in that 
neighborhood with Erk 
Erkaya, a 2 8 -year- old who 
runs a bespoke tour operation 
called Locally Istanbul. He 
used to live in New York City, 
and he looks very much like a 
creative, ambitious young 
Brooklyn guy. He took me to 
an outdoor cafe called 
Karabatak. “It’s very Paris, 
yes?” he said, as we were 


seated under a leafy canopy to 
protect us from the sun. 

Even though it was 
Ramadan, everyone around 
us — a mix of locals and 
foreigners — was drinking 
beer or wine. “Two and a 
half, three years ago, all these 
things were not here,” he 
explained. “In another three 
years, people will be saying, 
‘Remember Karakoy, that 
lovely place? Oh, it’s too main- 
stream. People don’t go there 
anymore.’ ’’Already, he said, 
many apartments in the area 
have become Airbnbs. “If you 
can,” he confided, “you should 
buy this whole building and 
turn it into a hotel. That was 
kind of my dream last year.” 

We walked through the 
neighborhood, passing places 
on the way with chalkboard 
menus offering up burgers on 
cutting boards and a place 
with a sign informing you that 
brunch is available there. On 
the way up one of the steep 
cobblestoned side streets lead- 
ing to the medieval Galata 
Tower and the headwaters of 
istiklal, I spotted a shop called 
Aponia Store that displayed 
T-shirts with the words 
mainstream: no thanks and, 
beneath a drawing of two 
hands forming a cat’s cradle 
with Istanbul monuments 
stuck between the threads, 
ISTANBUL: THEY CALL IT CHAOS. 
WE CALL IT HOME. A feW blocks 
away was a new Shake Shack. 

ISTANBUL IS CHANGING, but 

not all of it, and not into 
just one thing. There are coex- 
isting, even competing, 
Istanbuls. In a teeming, mod- 
ern city this old and layered, 
there are always rival claims 
as to what its future should be, 
based in part on which past 
Istanbul chooses to base that 
future on. Ottoman? Muslim? 
Secular? This tension has 
become especially apparent 
in recent months. In elections 
this June, the longtime 





government, led by an 
ever-more -right- wing-leaning 
president, Recep Tayyip 
Erdogan, lost its majority hold 
on parliament, much to the 
relief of everyone I talked to. 
There had been rumors that 




the president, in the days lead- 
ing up to the election, would 
say a prayer inside the Hagia 
Sophia — which became a sec- 
ular museum in 1935 — in 
solidarity with Islamist groups 
who want the building turned 
back into a mosque. His par- 
ty’s defeat has also made many 
progressive people anxious 
about who, if not Erdogan, 
would actually lead the coun- 
try. Protests — over 
gentrification, against 
the government, over the 
right to protest — have 
become a regular occur- 
rence. And, of course, 
there is the threat of the 
Islamic State, festering 
ominously along the 
country’s border with 
Syria. Turkey is cooper- 
ating with the United 
States in fighting it, 
and doing so puts Turkey 
in a very vulnerable 
position. In August, 
shootings and a bombing 
terrorized the city. 

Yet there is conspicu- 
ously little sense of worry in 
the lively cafe and bar pre- 
cincts of Beyoglu, Cihangir, 
and Pera. Istanbul is a giddy, 
hustling, polyglot metropolis 
of more than 14 million — 
up from just one million in 
1950 — that has taken on a 
romantic, freewheeling repu- 
tation as the sort of place 
where there is room to make 
interesting things happen. 

As Altinder said, “The govern- 
ment doesn’t understand 
contemporary politics and art. 
So we are very free.” 

Some parts of town feel not 
unlike Berlin during the first 
decade and a half after the 
wall fell (cheap rents and all). 
And as a matter of fact, talking 


CLOCKWISE FROM 
LEFT: Indian 
artist Prabhakar 
Pachpute with 
his work for the 
recent Istanbul 
Biennial; Sinan 
Aksu, a tattoo 
designer: the 
Karabatak coffee 
shop: Azra 
Tuzunoglu (Left), 
founder of Pilot 
Gallery, with 
associate direc- 
tor Annira Arzik; 
black couscous 
and calamari 
at Munferit. 



to Istanbul residents, I found 
that a number of people who 
might have lived in Berlin, 
or even did for a while, have 
settled in Istanbul instead. 
What’s significant now is that 
culturally ambitious Turks no 
longer feel the need to leave. 
“Now there are no diasporas,” 
Altindere told me. “It’s 
important that you live here 
and work here and make 
something for here.” You make 
your own Berlin. 

Or, as Ozkan Cangiiven, 
who now works for the 
Biennial after living in New 
York City for seven years, put 
it to me over espresso at one of 
the city’s recently ubiquitous 
European- style coffee bars, 
“Everything’s much more dif- 
ficult than in New York. You 
know, like equal rights” — this 
year’s gay pride parade was 
shut down by police water can- 
nons — “traffic, the pollution. 
But at the same time this is the 
thing that I feel I want and I 
like that challenge.” 

ART IS JUST ONE OF THE 

things that signify the swift 
pace of gentrification and glo- 
balization in the city. Because 
where there is art — or an art 
market, to be precise — there is 
money. And Istanbul’s grow- 
ing wealth has done quite a lot 
to change not just the percep- 
tion of Istanbul for many 
clued-in travelers but also the 
experience of the city itself. 

(Continued on page 164) 
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The Kandaswamy Hindu 
temple in Nallur, outside 
Jaffna. OPPOSITE: The sacred 
springs at Keerimalai, near 
Jaffna, which Hindus believe 
have healing properties. 
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IT WAS A STROKE OF FINE FORTUNE, rather than a 
feat of careful planning, that took us to the Buddhist 
temple at Thiriyaya at dawn. On our way there the 
previous afternoon, turning inland from Sri 
Lanka’s northeastern coast, we had hit a gargantu- 
an front of rain. The red mud path through the 
jungle had collapsed into slush as we drove, and 
tramping up a hill to the temple in the fast- 
dwindling light held no appeal. So we roused our- 
selves in the slate -gray hours of the following 
morning and returned to Thiriyaya just in time to 
see the sun burst into the sky. 

To reach the temple, a visitor must ascend 277 
broad stone steps, above which meet the limbs of 
mighty ficus trees. That morning, macaques clam- 
bered through branches over our heads, setting 
off rustles that sounded like rain. At the top, the 
temple was deserted. In silence, we walked toward 
the central reliquary, where a ziggurat of brick is 
thought to contain one of the Buddha’s hairs. 
Statues of the Buddha in meditation sat at the four 
cardinal points, the previous day’s flower offerings 
wilting slowly at their feet. In the predawn gloom, 
the temple seemed cold and forbidding. But when 
the sun rose over the ocean, it washed Thiriyaya 
with orange light, rekindling an ancient heat with- 
in its blocks of stone. 

Legend has it that the temple has stood at 
Thiriyaya, more or less unchanged, for 2,600 years, 
which would make it the oldest Buddhist structure 
in the world. For Sri Lanka’s Buddhists — all of 
them Sinhala speakers — it is a venerated shrine, 
but in the 1980s, pilgrims stopped coming here. 

The temple fell too far inside territory controlled 
by the Tamil Tigers, the guerrillas who wanted a 
sovereign nation for Tamil Hindus and Christians 
hacked out of the island’s northeast. The war 
between the Tigers and the state ran long: 26 years 
from the first bullet to the last, beginning with a 
furtive Tiger ambush in 1983 and ending with the 
army’s blood-soaked obliteration of the insurgents 
in 2009. In that toxic, terrifying time, more than 
100,000 people died. 

Relations between the two communities started 
to fray in the decade following Sri Lankan indepen- 
dence in 1948, when the government passed legis- 
lation favoring the Sinhala- speaking majority over 
the Tamil- speaking minority. Riots punctuated 
the country’s early decades — macabre affairs in 
which Sinhalese mobs attacked Tamils, burning 
their houses and shops. The Tigers, who formed in 


OPPOSITE: Sinhala- 
language posters on the 
streets of Jaffna. 


the 1970S, believed that real freedom for Tamils could be won only 
through violence. As the conflict escalated, they slid into barbarism, 
killing not only Sinhalese civilians but also other Tamils who 
opposed their radical, violent program. 

The relentless bombardment that finally ended the war focused 
on a corner of the country — not very far from Thiriyaya, in fact — 
where both Tigers and Tamil civilians were huddled. The artillery 
gunners were indifferent to the identities of their targets; the United 
Nations estimates that as many as 40,000 Tamil noncombatants may 
have died in those final months alone. Mahinda Rajapaksa, the presi- 
dent who ordered the assault, governed until January of this year. In- 
evitably, the war — and its denouement, particularly — engendered a 
culture of pain and fear, of divided loyalties and profound mistrust. 

The peace, since 2009, has been fraught and complicated. But the 
election in January of a moderate new president, Maithripala Sirisena, 
has relaxed Sri Lanka. Slender but genuine possibilities have bloomed: 
of reconciling ethnic tensions, of bringing war criminals to justice, of 
exorcising the brutal, corrupt spirit of the previous government, and 
of moving toward full political and civic freedom for minorities. The 
island is more open and inviting than it has been in decades, espe- 
cially in the much-visited south, where tourism is well established. 

Nowhere is this openness more significant, or more welcome, 
than in the north and east, former battle zones that yield little-known 
treasures: monuments and beaches and forests, vibrant food and a 
beguiling, languorous way of life. The temple at Thiriyaya, as it qui- 
etly returns to life, is a fine example. The Sri Lankan navy now main- 
tains the site, but an air of seclusion continues to hang low over its 
still ponds and shady, wooded grounds. 

The stillness of the north and east offers a sharp contrast to the 
mood in the capital, Colombo, which is where I began my journey — 
as most visitors to the island will. Not surprisingly, that city has seen 
the most change since the war’s end. The difference is particularly 
evident in Fort, a 400-year-old hub of government and business that 
was closed off for decades, for fear of Tiger attacks. The face-lift is the 
work of the army, which makes for a discomfiting reflection. 
Gotabhaya Rajapaksa, the previous defense secretary who spear- 
headed the renovations, is still under a cloud of allegations involving 
corruption and human-rights abuses, and in parts of the country, 
soldiers are still regarded with wary mistrust. 

But the army’s adventures in urban planning have provided the 
sort of public spaces the city lacked in wartime: Fort, the Racecourse, 
Arcade Independence Square. It’s hard not to feel enthusiastic about 
the fact they’re being conserved. An apartment tower designed by 
the Israeli architect Moshe Safdie will soon join the skyline, as will 
sheaves of new hotels. The city even has an art biennial and an annual 
theater festival. As I walked around the city, it felt as if Colombo 
was learning afresh how to live without worrying, every second of ev- 
ery day, about a war in the north that could split the country asunder. 


147 


I LIVED IN SRI LANKA FOR 10 months in 2011 and 

2012, researching a book about the war. In that time, no place seeped 
into my soul in quite the way Jaffna did. Even today, its scorching, 
white light appears in my dreams; my subconscious, sleeping self 
feels a phantom heat, and knows it is back there. 

A peninsula of land bending westward out of the island’s tapered 
north, Jaffna was the spiritual fount of the Tigers. The movement be- 
gan here, in the 1970s. The town had seen no real fighting since 1995, 
but when I first visited in 2011, it still looked freshly wrecked. Roads 
were shredded, there were bombed-out houses everywhere, and 
Tamils lived unobtrusively, sotto voce, so as not to attract the atten- 
tion of the army. Every time I took an overnight bus to Jaffna, I had to 
dismount at a checkpoint, around 1 a.m., and explain to the officer 
on duty why I was headed there. For awhile, last year, the government 
renewed a ban on foreigners traveling to Jaffna altogether. 

These curbs have vanished. In addition to an impeccable highway 
and restored service on a train called Queen of Jaffna, there are now 
flights out of Colombo three mornings a week. Trundling toward 
town from the airport, I inspected the passing sights for signs of 
change, and found them. The streets were better-paved. Houses had 
been fixed up. The small Hindu shrines that sat on every street corner 
gleamed with new coats of paint, and the half-dozen streets down- 
town thrummed with activity. 

During the war, no town was beset with as much grief as Jaffna; it 
is difficult to find a family that has not at some time been displaced, 
or lost its home, or lost a member to the fighting. The Tamils here still 
resent the government, still feel anger about their losses during the 
war. “But I think the people who ’re still yelling about wanting an 
independent state are sort of on the fringes now,” said K Pathytharan, 
40, once a journalist but now — in the spirit of Jaffna’s own 
reinvention — a part-time guide and architecture student. “The econ- 
omy is recovering. And the Jaffna people are survivors.” 

Pathytharan — Pathy, as he insists — has large, doleful eyes and a 
habitually wry demeanor. For two days, he and I rode around the pen- 
insula together, absorbing its understated pleasures. On the second 
day, he showed up in an Austin Cambridge, one of the prewar cars 
that still ply the streets as taxis, driven by a man who appeared just as 
antique as his conveyance. We stopped by the old Hindu temples of 
Maviddapuram and Keerimalai, both in need of renovation, but func- 
tioning nonetheless. Within their dimly lit chambers, shirtless men 
prostrated themselves in prayer to Murugan, the god of war. 

Later, at Casuarina Beach, we drank coconut water and watched 
bathers in the sea, the bed so sandy that the water appeared nearly 
beige. Behind us, a snack shop played old Tamil songs about love in 
the moonlight. The days were bright and intensely hot; the sun throw- 
ing the sharp, deep shadows of a de Chirico painting. Jaffna’s food 
seemed to have absorbed the temper of its climate: fiery curries 
of fresh crab; an addictive relish of grated coconut, chiles, and cured 
tuna; vegetables diced and spiced. The heat inflamed our senses, 
shook us awake. 

An hour out of Jaffna, a spanking-new road curves east and south, 
through patches of tidy farmland. In 2009, a pitted, rutted version led 
straight into the heart of the final battle between the Tigers and the 



army, and I knew very well the places that now 
flashed past: Puthukkudiyiruppu, the location of a 
creepy, triumphalist museum of armaments cap- 
tured from the Tigers; Mullivaikal, where thou- 
sands of Tamils had huddled as shells hailed down 
from the sky; the Nandikadal lagoon, the site of the 
army’s victory. 

Sections of this region are still marked off as 
high-security zones, and when I saw the fences I 
flinched, remembering the devastating stories of 
the people who had died here. In moments like 
these, it seemed unconscionable to have returned 
as a tourist to a country that had not yet made 
amends for its wartime atrocities. Then, a few 
miles later, I would watch kingfishers and 
Brahminy kites swooping and rising over shim- 
mering marshes and forget, for a while, about the 
war. My own moral dilemma, I thought, must be 
of a piece with Sri Lanka’s: How much of the past 
should we hold on to, and what should we let go? 

NEAR TRINCOMALEE ON SriLanka’s 

eastern coast, we snorkeled and went scuba diving 
off Pigeon Island, a nub of sand and rock just off 
the shore. Whales and dolphins course regularly 
through these waters, but we glimpsed neither. I 
had to be content with clown fish and parrot fish 
hot- stepping through the coral; others in our party 
waddled back onto the beach reporting sightings 
of reef sharks and turtles. 

Sri Lanka’s southwestern coast is renowned, 
and heavily visited, for its splendid beaches and 
grand, luxurious hotels; here in the east, the beach- 
es lining the Bay of Bengal felt new and undiscov- 
ered. Our hotel, Uga Jungle Beach, was sandwiched 
between the forest fringe and the aquamarine 
waters of the ocean, and the wild world intersected 
regularly with our own. One evening, we followed 
a monstrous kalaguyo (a variety of large lizard) 
oozing across our hotel’s path to the beach; at 
breakfast the next morning, a sambar deer stalked 
up to a neighboring table, nuzzled a pot of jam, 
accepted a roll, and swallowed it thoughtfully before 
heading back into the brush. 

After visiting Thiriyaya, we drove south, 
through the great harbor towns of Trincomalee 
and Batticaloa, where the Tigers and the army had 
once fought so persistently for control of the ports. 
As recently as 2008, when the war had weakened 

(Continued on page 163) 
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CLOCKWISE FROM 
TOP LEFT: Schoolgirls 
on Nilaveli Beach, 
inTrincomalee; 
a guest room at Gal 
Oya Lodge, in GalOya 
National Park; 
the Buddhist temple 
atThiriyaya; a 
Sri Lankan thali at 
GalOya Lodge. 
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When it opens this month under new ownership, Park City Mountain Resort wiU 

be'the largest ski destination in the United States, with superfast Lifts, fine dining, 
and other posh amenities. Can it stay true to its scrappy, independent roots? 

> Joel Lovell heads to the storied slopes to find out. PHOTOGRAPHS BY TODD HIDO 



The Orange Bubble 
Express, a signature lift 
at the expanded Park 
City Mountain Resort. 




Whan I arriveH in Park City late last 
Febrilary, thi^K were not awesome. Snow- 
wise, it had beemas bad a season as they’d 
had in mny yeark. The trails were covered 
with artmcial snow, the mountains were 
brown, ai^ the temperature during the 
previous \^ek hid approached 70 degrees. 
While the bWtinues on Main Street were 
full and it wm mugh to get a table at the 
High West Dis^fillery (“the only ski-in dis- 
tillery in the world”), the feeling in the air 
was that things were not as they should be. 
The kid who drove my family into town 
from Salt Lake said that some guys he knew 
were selling T-shirts that read blame vail. 

He was talking about Vail Resorts, 
the 8oo-pound gorilla of the ski industry, 
which in the fall of 2014 had purchased the 
legendary Park City Mountain Resort 
from Powdr Corp., a smaller conglomerate 
owned and operated by the Park City- 
based Cumming family, which more than 
one person in town described to me as “one 
of us.” Vail was now laying the logistical 
groundwork to combine the property with 
nearby Canyons, which it acquired in 2013, 
to form the largest ski resort in the United 
States, with more than 7,000 acres of ski- 
able terrain. The merger became official 
in July, and the new and hugely expanded 
Park City Mountain Resort — with Canyons 
now known as Canyons Village at Park 
City — will begin its 2015-16 ski season 
this month. 

The town of Park City is an old mining 
village tucked into a canyon in the Wasatch 
mountain range, about 30 miles southeast 
of Salt Lake City. For a generation, there 
have been three resorts in the area, each 
with a recognizably different vibe. The 
family-owned Deer Valley provides a kind 
of concierge service to visitors, with valets, 
a limit on the number of lift tickets sold 
each day, and a strict no-snowboarding 
rule. Canyons, which was renovated four 
years ago, feels contemporary and smooth: 
the lines move fast and the lifts hum 
along effortlessly, especially the amazing 
Orange Bubble Express, which features 
tangerine-colored windshields and heated 
seats. There’s a mid-mountain hub with 
outdoor grills and food carts, plus several 


restaurants in the base area that serve high-end food 
light-years away from the chicken- tenders-and-chili fare 
of many ski resorts. And then there’s PCMR, traditionally 
thought of as the coolest of the three. All are world-class 
in terms of terrain (each hosted events during the 2002 
Winter Olympics), but PCMR is most rooted in the history 
of Park City. It opened in 1963 as Treasure Mountain after 
the final silver-mining company went under, leaving a 
ghost town. In its early days, skiers were transported over 
two miles through an unlit mining tunnel into the middle 
of the mountain (the Skiers Subway, it was called), then 
lifted nearly 2,000 feet to the surface by a mining elevator. 

For Park City residents and ski nerds, Vail Resorts’ 
acquisition of PCMR has been a near- Shakespearean 
drama. It all began in May of 2013 when Powdr Corp. forgot 
(this is true! Someone just ...forgot) to renew its incredibly 
sweet 20-year lease, which required it to pay only around 
$150,000 annually to Talisker Land Holdings, the Canadian 
corporation that owns the land upon which PCMR operates. 
What ensued was your classic landlord-tenant dispute, 
only with all the animosity and bad acting played out in 
public and in court, until September of 2014 when a judge 
ruled that Talisker had no obligation toward Powdr Corp. 
and Vail, which had been monitoring the dispute, stepped 
in — or swooped in, vulture -style, depending on your 
point of view — paying $182.5 million for control of PCMR. 

Vail runs 11 resorts, but it is best known for its epony- 
mous property in Colorado. It’s hard to imagine a place 
less like PCMR. Vail’s flagship resort can feel like an exclu- 
sive alpine playground for the global one percent, who 
come from all over to ski and dine and shop and make deals 
with other sybaritic one-percenters. Park City, on the other 
hand, has been populated by hippies and ski bums and 
back-to-the-landers since the end of its days as a mining 
town, and the collective ethos of that crowd has informed 
the place for decades. 

I know, I know, that last statement is on some level 
totally laughable. The place is now awash in money. The 
Sundance Film Festival injects up to $80 million a year into 
the local economy. And seventy percent of the homes in 
Park City belong to people who don’t live there year-round. 
But there’s some truth in the unsubtly shaded notion 
that the place still contains genuine anti- corporate, alt- 
culture strands in its DNA, and the fact that Vail, a publicly 
traded, $4 billion company, is now the most powerful 
player in town has engendered all sorts of arguing and 
opining and hand-wringing over the fate of Park City. 

I had come to get a sense of the mood now that the law- 
suits, threats, and Facebook battles were in the past, and to 
understand how Vail’s grandiose plans might shape the fu- 
ture — for locals, for skiers, for the whole industry. Plus, my 
three daughters had never skied in the West, and I was dying 

CLOCKWISE FROM TOP LEFT: The Red Pine Lodge at Canyons 
Village; a puUed-pork sandwich at High West Distillery; 

Park City at dusk; ennpty whiskey barrels at High West; the Lobby 
of Washington School House, a hotel in downtown Park City. 






for them to experience that feeling of mov- 
ing through true powder and looking out 
over the Wasatch Range from 10,000 feet. I 
also wanted to buy them lunch in a yurt. 


We woke on our first morning to nine inch- 
es of fr*h snow. The whole mood in town 
h^ changed. Park City is really something 
whan it’s covered in tufts of powder and 
the i^untmns are set off against an impos- 
sibly Mue sly. Among its many charms 
is aliftWtMe Town Lift — which leaves from 
the cenilnof the village and skims right 
over the Voofs of brightly painted Victorian 
gingerbread houses, then rises up through 
the tops of birch trees before dropping 
you at the Bonanza Express, which takes 
you up to the summit. From there, you can 
look down on Park City far below. Beyond 
the canyon are mountain peaks as far as 
you can see. There are runs right off the lift 
for every kind of skier, long gradual begin- 
ner’s slopes that go on forever and more 
advanced runs that wind through stands of 
snow-covered trees. The mountain’s his- 
tory is right there on its surface, the trails 
dotted with entrances to old tunnels and 
barracks where the miners used to live. 

I have some pictures I took of my daugh- 
ters after our first couple of runs. They’re 
the kinds of pictures you look back at 
months later just so you can revisit the 
excitement on your kids’ faces. They were 
giddy with the feeling of what was suddenly 
possible on all of that soft new snow, chas- 
ing each other through little rolling trails 
in the woods, taking on terrain that they 
would be terrified of on most icy days back 
East. Near the base of the mountain, we 
stopped at a metal alpine roller coaster that 
operates even in winter and is absolutely 
worth the $22 for a ride. It hasn’t been 
around for that long — less than 10 years — 
but there’s an Erector Set-like quality to its 
no-frills, silver-steel construction that feels 
antique and perfectly of the place. 

We stopped for lunch at the Viking Yurt. 
It sits at 8,700 feet, at the junction of five 
trails. Opening the door is like stepping 
into a Hans Christian Andersen tale. There 
are garlands and warm Scandinavian 
drinks, a woodstove and apple strudel and 
baked goods that the pastry chef carries 
in on his skis. Even if you’re not a skier, 
dinner here should be a priority. It’s a 


Doc’s Run, between Red Pine Gondola and the Orange Bubble 
lift on the Canyons side of Park City Mountain Resort. 

single- seating, candlelit, piano-accompanied six-course 
meal preceded by a sleigh ride up the mountain, with views 
of Park City illuminated by thousands of strung lights below. 

Later that day, my kids took a rest and I rode the lift to 
Jupiter Peak with an awesome, aging Spicoli type — a Park 
City native with blond hair past his shoulders who had 
worked as a lift operator at PCMR on and off for years. I 
asked if he expected the vibe of the mountain to change. 

He didn’t know, he said. Nobody did. They had jobs, though. 
That was good. “We’re Vail now, man,” he exclaimed. “Can 
you believe that?” He laughed in an overly long way that 
suggested a regular regimen of waking and baking, then 
grew serious. “I’ll tell you what, though,” he said, “you 
can’t say Vail doesn’t do things right. You cannot say that.” 

Dana Williams, Park City’s popular former mayor 
(also a farmer, bartender, and environmental activist), isn’t 
saying that either. A child of two early hippie settlers, 
Williams remains the town’s moral authority in many re- 
gards, though over coffee he took great pains to emphasize 
that he’s now no more than another concerned citizen. In 
his three terms as mayor, Williams bolstered environmen- 
tal protections and supported the passage of bonds that 
severely limit development through the enforcement 
of urban growth boundaries. He passed tax hikes for 
second-home owners that help provide affordable housing, 
largely to the benefit of the town’s Latino community, 
which makes up about 25 percent of the local population. 

It’s generally agreed upon that Park City has expanded 
responsibly, though it hasn’t always been easy. Williams 
told me a story about a second-home owner who came into 
a city council meeting a few years ago and accused the 
mayor of socially engineering the town. He complained 
that he hadn’t purchased a house there “to walk the streets 
with the people who serve me,” Williams recalled. “I said, 
respectfully, ‘Let’s get you a realtor in Vail.’ ” 

So I was surprised that Williams was upbeat about the 
relationship between the city and Vail Resorts. Yes, he 
agreed, the company’s best-known property was a terrible 
model for Park City. But he pointed out that several of 
Vail’s other holdings — like Breckenridge, Heavenly, and 
Kirkwood — have quirky personalities more akin to 
Park City. “They have a diverse product,” Williams said, 
“and they’re probably the best managers in the industry.” 
For him, the question was, “Does Vail want us to become 
part of them, or do they want to become part of us?” So 
far, he was optimistic. Vail had taken pains to make clear 
that it wanted to be part of the community, he said, and to 
prove that it understood what makes Park City unique. 

(Continued on page 160) 
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Our guide to this month’s 
featured destinations, 
including the best places to 
eat, sleep, and explore. 



LAKE DISTRICT, 
CHILE 

[Lake Effect 

p.130] 

GETTING THERE 

A number of interna- 
tional carriers have 
nonstop service from 
New York and Miami to 
Santiago. From there, 
LAN and Sky Airline 
offer daily, 80-minute 
flights to Temuco 
Airport. The hotels can 
arrange a private 
transfer for the 90- 
minute drive to Pucon, 
the main town in the 
area. Or rent a car 
for wider exploration 
of the Lake District. 


HOTELS 
Hacienda Hotel 
Vira Vira A recently 
opened, family-run 
resort overlooking 
the Liucura River that 
features an on-site 
organic farm, flour 
mill, and cheese- 
making facility that 
guests can tour. 
hotetviroviro.com: 
doubles from $550, 
oil-inclusive. 

Hotel Antumalal 
This 20-room design 
triumph on Lake 
Villarrica opened in 
the 1950s and has 
welcomed such guests 
as Queen Elizabeth 
and Barry Goldwater. 


It Looks no Less 
modern today. 
antumalol.com; 
doubles from $250. 

ACTIVITIES 
Shopping Pucon 
and its surrounding 
area have a number 
of small shops to 
visit, including spe- 
cialty jewelry stores, a 
chocoLatier, and a 
studio that sells 
one-of-a-kind rugs 
made from natural, 
hand-dyed yarn 
by Local weaver 
Juanita Becerra, in 
Curarrehue. 

Termas Geometricas 
Two hours south of 
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ECHIGO-TSUMARl ART 
FIELD, JAPAN 

[Art in the Wild p.71] 

VISITING 

Echigo-Tsumari (echigo- 
tsumori.jp), in a rural region of 
Niigata Prefecture, has nearly 
400 works of contemporary 
art spread across 293 square 


miles, and is anchored by three 
main museums in Tokamachi. 
Some of the works are on 
permanent display year-round; 
many have Limited windows 
for viewing. Every three years 
the art field holds a festival, 
showing additional temporary 
works. Plan a visit in May or 
September for ideal weather. 


GETTING THERE 

From Tokyo, take the bullet 
train to Echigo-Yuzawa station. 
Transfer there to a Local train 
to Tokamachi or rent a car for 
the 40-minute drive. 

STAY 

Dream House Challenging 
participatory sLeepover in 
coffin-like structures while 
wearing padded jumpsuits, 
as imagined by artist Marina 
Abramovic. tsumori-ortfield. 
com; $53 per person. 

Hotel New Tokamachi 
A simple but convenient 
Western-style hotel within 
walking distance of both 
Tokamachi train station and 
one of the museums, new- 
tokomachi.co.jp: doubles 
from $106. 

House of Light A James 
Turrell installation that is best 
appreciated at sundown and 
sunrise; book an overnight stay 
in shared tatami-mat rooms. 
hikarinoyakata.com: from 
$33 per person, plus o $164 
focility fee. 

Matsudai Shiba-Toge 
Onsen Unkai A basic Japanese 
inn with tatami rooms and 
futons, as well as a Limited 
selection of Western-style 
rooms, all of which offer 
Lovely views, shibotouge.com; 
doubles from $106. 


Pucon by car, this 
natural hot springs 
complex with Labyrin- 
thine wooden walk- 
ways offers nature 
hikes and 17 covered 
thermal baths that are 
open year-round. 
termosgeometricos.ci, 
$29 entrance fee. 


ISTANBUL 

[The View from Here p. 138] 
HOTELS 

Soho House Istanbul A boutique 
hotel and private club occupying the 
former U.S. embassy and consulate. 
(Hotel guests have access to the club, 
normally closed to nonmembers.) 

The restaurants, rooftop pool, and 
speakeasy-style Embassy Club draw a 
who's who of the city. Beyoglu; soho 
houseistonbul.com; doubles from $220. 
10 Karakoy, a Morgans Original 
This 1875 Neoclassical building 
recently received a glossy makeover 
courtesy of Turkish architect Sinan 
Kafadar. Korokdy; morgonshotelgroup. 
com; doubles from $163. 

Vault Karakoy, the House Hotel 
A 63-room property in a former bank, 
with an art curator and exhibition 
space, plus unrivaled rooftop 
views. Korokdy; thehousehotel.com; 
doubles from $145. 

More Options Many blue-chip 
international brands have properties 
in Istanbul, including Four Seasons, 
Raffles, and Ritz-Carlton. Go to 
traveLandLeisure.com/traveL-guide/ 
istanbul/hotels for more information. 

RESTAURANTS & BARS 

Alex’s Bar At his namesake 
hideaway, also known as the “No 
Name Bar," American expat Alex 
Waldman serves bespoke cocktails. 

7b Gdnul Sk., Beyoglu. 

Karabatak A stylish cafe in an 
abandoned metal workshop. Korokdy; 
korobotok.com; entrees $3-$14. 
Munferit Sceney restaurant serving 
creative Mediterranean cuisine. Beyoglu; 
munferit.com.tr; entrees $12-$16. » 




MUSEUMS & GALLERIES 

Arter Leading contemporary art space 
opening its own museum in 2017. 

Bey oglu; arter.org.tr. 

Collectorspace A nonprofit gaLLery 
that displays a single piece of artwork 
at a time, from private collections. 
Beyoglu; coUectorspoce.org. 

Istanbul Modern Groundbreaking 
institution in a former customs ware- 
house that features works by promi- 
nent Turkish and international artists. 
Korokoy; istonbutmodern.org. 

Pilot and Co-Pilot Adjacent galleries 
that host exhibits, screenings, and 
performances by emerging Turkish 
artists. Beyoglu; pilotgoleri.com. 

Rodeo A small gallery known for its 
avant-garde group shows. Beyoglu; 
rodeo-gollery.com. 

Salt Sleek, well-run art center with two 
locations in Beyoglu. soltonline.org. 

TOUR GUIDE 

Locally Istanbul A bespoke tour 
company led by plugged-in Turks 
Erk Erkaya and Omit Aggul, who offer 
clients access to the city’s hippest 
destinations for fashion and art. 
locollyistonbul.com. 



SRI LANKA 

[Bright Horizons p. 144) 

GETTING THERE 

A number of international carriers offer one-stop 
service to Colombo from the U.S. Helitours 
(helitours.lk) flies domestic routes to Jaffna three 
times a week; rail service to the city was also 
recently restored, with daily departures from 
Colombo. The Sri Lanka-based experts of 
Experience Travel Group can arrange your trip 
to the country’s north and east with a range 
of custom-designed itineraries, experiencetrovel 
group.com; two-week trips from $3,100 per person. 

HOTELS 

Colombo Courtyard A boutique hotel in 
downtown Colombo that prides itself on being 


carbon-neutral, colombocourtyord.com; 
doubles from $113. 

Gal Oya Lodge A safari-lodge-style property near 
the national park, with rustic cottages and in-house 
naturalists, goloyolodge.com; doubles from $155. 
Uga Jungle Beach An extensive resort with 
48 cabins fronting a secluded beach, a half- 
hour outside Trincomalee. ugoescopes.com; 
doubles from $250. 

RESTAURANTS 

Fernando's Bar A beachfront seafood eatery 
at the Aqua Inns Hotel in Trincomalee. 12Alles 
Garden; 94-77-854-6139; entrees $6-$36. 

Green Grass Hotel & Restaurant Ideal for 
local specialties like crab curry. Joffno;joffno 
greengross.com; curries $3-$5. 

Rare Combines traditional Sri Lankan ingredients 
and Western techniques; try the T-bone steak 
with tempered yams. Colombo; goescopes.com; 
entrees $8-$33. 

TOUR GUIDES 

Colombo City Walks Native Sri Lankan Mark 
Forbes hosts history-filled tours through 
old Colombo, colombocitywolks.blogspot.com; 
tours from $40 per person. 

Poseidon Diving Station A snorkeling and scuba- 
diving outfitter a short drive from Trincomalee. 
divingsrilonko.com; dives from $80 per person. 




PARK CITY, UTAH 

[Empire of the Snow p. 152) 

HOTELS 

Grand Summit Hotel A 357-room 
ski-in, ski-out hotel in Canyons 
Village, porkcitymountoin.com; 
doubles from $393. 

Hotel Park City, Autograph 
Collection A Marriott-operated lodge 
within Park City Golf Club, hotel 
porkcity.com; doubles from $499. 


Main & Sky Prime mountain 
views are just one feature at this 
33-suite hotel a block from 
the Town Lift, skyporkcity.com; 
doubles from $700. 

Montage Deer Valley A grand 
slopeside property with a 35,000- 
square-foot spa and five restaurants 
(including one with a bowling 
alley), montogehotels.com; doubles 
from $645. 

St. Regis Deer Valley Amenities 
at this 181-room hotel include 
ski butlers, a Jean-Georges grill, 
and a wine vault with more than 
12,000 bottles, stregisdeervalley. 
com; doubles from $599. 
Washington School House 
A chic 12-room hotel set in a con- 
verted 19th-century schoolhouse. 
woshingtonschoolhouse.com; 
doubles from $395. 

RESTAURANTS & BARS 

The Farm Grand Summit 
Hotel’s popular restaurant uses 
ingredients grown primarily 
within a 200-mile radius, porkcity 
mountoin.com; entrees $22-$50. 
Fletcher’s A new arrival on 
Main Street with a loungelike 


atmosphere and a sustainability- 
focused menu, fletcherspc.com; 
entrees $24-$44. 

High West Distillery & Saloon 

This restaurant and bar bills itself as 
the world’s only ski-in distillery, 
serving a wide range of craft spirits. 
highwest.com; entrees $16-$42. 

No Name Saloon & Grill 
A ramshackle Main Street bar 
with a tasty buffalo burger. 
nonomesoloon.net; entrees $9-$12. 
Viking Yurt Don’t miss the six- 
course tasting of Norwegian-style 
fare, served at 8,000 feet among 
snowcapped mountains, vikingyurt. 
com; prix fixe $125. 

SKIING 

Deer Valley A site of the 2002 
Winter Olympics remains one of 
the premier ski areas in the country. 
It also expanded this year with 
the acquisition of nearby Solitude 
Mountain Resort, deervolley.com. 
Park City Mountain Resort Now 
that it has absorbed neighboring 
Canyons, the resort has more than 
7,300 acres of skiable terrain and 
$50 million worth of capital improve- 
ments. porkcitymountoin.com. 


Stories in this issue were 
produced with assistance 
from 10 Karakoy, a 
Morgans Original, and 
Brown & Hudson. 


BUYER’S 

GUIDE 

OUTER LIMITS 
p.36 

Michael Kors Collection 

(Michael Kors stores; 
866-709-5677); Chloe 
(justoneeye.com); 

Max Mara (Mox Moro, 

69 Newbury St., 

Boston; 617-267-9775); 
Coach (cooch.com); 
Chloe (Saks Fifth Avenue; 
877-551-7257). 
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(Pork City, Utah, continued from page 156) 

In that way, Vail’s challenge isn’t 
so different from the one Williams 
faced as mayor: how do you expand 
income opportunities and handle the 
influx of people and traffic that those 
create, without giving up the soul of 
the town? “We spent decades here try- 
ing to figure out how to codify funk,” 
Williams said. “We’ve been true to 
what the vision of the people who live 
here is. We are this funky little town.” 

THOUGH THE PURCHASE OF PCMR was 
a huge deal in the ski world, the single 
most industry-rattling thing Vail 
has done in recent years has been to 
introduce its Epic Pass, in 2008. For 
less than $800, you can have unlimited 
season-long access to all of the 
company’s properties: Vail, Beaver 
Creek, Breckenridge, Keystone, and 
Arapahoe Basin in Colorado; Park 
City Mountain Resort; Kirkwood 
and Northstar in California; Heavenly 
on the California-Nevada border; 
Perisher in Australia; and several 
smaller properties Vail owns in the 
Midwest. It also buys complimentary 
skiing days with Verbier in Switzer- 
land, an international partner. 

The criticism of the Epic Pass, 
which is really just a subset of the 
larger complaint about Vail, is that it’s 
making it impossible for independent 
operators to compete. I met Bill Rock, 
Park City Mountain Resort’s chief 
operating officer, for breakfast one 
day at the base lodge. The cafeteria 
was mostly empty, and the lifts hadn’t 
started running yet. High up on the 
mountain, a moose was making its 
way slowly across one of the trails. 
Rather than putting the squeeze on 
smaller resorts. Rock said, Vail is 
lifting the sport by making it more 
accessible to more people. This is a 
big deal for an industry that has long 
been flat in terms of new adoptees. 

Obviously, Vail wants to reward its 


shareholders. But the company knows 
that to keep thriving it has to attract 
and maintain the loyalty of more 
and more skiers. The Epic Pass, which 
by the end of last year had been pur- 
chased by more than 400,000 people, 
is a very good deal, and while it 
has made it tough for individual- 
destination mountains to compete, it 
has brought in recreational skiers who 
otherwise wouldn’t spend the money 
on a season pass. It has also forced 
other mountains to band together to 
offer their own packages, like the 
Mountain Collective, which offers a 
pass for around $400 that gives skiers 
22 days of access to a number of elite 
mountains, including Alta and Snow- 
bird in Utah and Aspen Snowmass in 
Colorado. All of this ultimately helps 
achieve what the skiing industry 
needs most, which is more people on 
the mountains. 

FROM A SELFISH SKIER’S perspective, 
it’s hard not to be excited about what 
the experience in Park City is about to 
become. Since last season, Vail has 
sunk $50 million into the most ambi- 
tious capital improvement project ever 
at a North American resort. The big- 
gest addition is Quicksilver, the 
connecting gondola, which goes from 
PCMR to Canyons Village in nine min- 
utes. There’s also now abase station 
on the PCMR side next to Miners 
Camp, a 500-seat restaurant with an 
all- glass front, and another terminal 
on the Canyons side. A mid- station 
high on a ridgeline called Pinecone 
Ridge provides access to trails previ- 
ously accessible only to backcountry 
skiers. Further changes on the PCMR 
side, including numerous lift up- 
grades, have given it the same smooth- 
running modernity you experience 
everywhere when you ski at Canyons. 

While in Park City, my daughters 
and I stayed both in town — at Main & 
Sky, a boutique hotel a block from the 
Town Lift that has, among other lovely 
features, glass walls that look out at 
the mountain — and at Grand Summit 
in Canyons Village, a stone’s throw 
from the Orange Bubble Express. If 
you stay in town, you’ll be at the east- 
ernmost edge of the newly combined 
resort; in Canyons Village, you’ll be 
near the westernmost edge. On the 
Canyons side, we’d ski all day before 


returning to the lodge and swimming 
in the heated outdoor pool, looking 
up at the snow- covered mountains 
and watching the steam rise off of us 
into the cold air. I recommend 
splurging on dinner at the Farm, 
which serves exquisite dishes made 
with carefully sourced ingredients. 
The club steak was as memorable 
as any I’ve ever eaten. 

It’s very easy to get into town, 
though, where the eating and drinking 
options are wide-ranging and excel- 
lent and where you can stroll along 
Main Street, past buildings that stood 
when the place truly was a Western 
mining outpost but are now festooned 
in strands of white lights. Park City 
natives like to congregate at the No 
Name Saloon, but outsiders are more 
than welcome. It was there that I 
expected to experience the full force of 
local resentment toward Vail, but no 
one was all that worked up about 
things. The worst of the vitriol was 
behind them, they said. Now they 
knew what the plan was, and they 
trusted that the Park City-ness of 
Park City would continue to win out. 

I do, too. For all the extraordinary 
improvements that will be on display 
at PCMR this year, there’s still 
nothing, at least in my mind, that will 
match the experience of riding up 
on the rickety Town Lift. My daughters 
and I would wake each morning and 
get our gear on and walk a block from 
Main & Sky to an outpost of the popu- 
lar Salt Lake City franchise Publik 
Coffee Roasters, which was then oper- 
ating inside the Kimball Art Center. 
The kids would get toast with maple 
syrup and powdered sugar or peanut 
butter, banana, and honey. We’d finish 
breakfast and walk over to the lift and 
the sun would be lighting up the pastel 
houses as we rose over them. It’s such 
a lovely way to start a day of skiing. At 
the end of the day, we’d ski back down 
the lift trail and glide over the bridge 
above Main Street, then click out at the 
curb. The fires would be going outside 
the High West Distillery, and I’d get 
a bourbon and sip it as the sun went 
down. The lights would come on 
all through town, and the place would 
look like a movie set. Except it isn’t. 

Its history is as real as a Western 
town’s can be. And the beauty of Park 
City is that you can still feel it. O 
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LensCrafters presents EYE AM UNIQUE, 
a digital project encouraging people from 
all around the world to discover how 


unique eyes really are. Explore a world of 
eyes and download the EYE AM UNIQUE 
app on your smartphone to discover how 
amazing yours are. 

Visit eyeamunique.com today. 





Give the World’s First 
^ Luxury Tequila This 
Holiday Season 

Don Julio Gonzalez, a legend in the tequila 
industry, followed his passion and started 
distilling in 1 942 in the highlands of Jalisco, 
Mexico. He chose quality over quantity, 
planting his beloved agaves further apart to 
give them more room to grow. The result was 
a sweeter plant creating a smoother tequila. 



^ Grand Fiesta Americana 
Puerto Vallarta 

Nestled on golden shores between the 
blue Pacific Qcean and the rugged Sierra 
Madre Mountains, the Grand Fiesta Americana 
Puerto Vallarta Adults Qnly All Inclusive is 
an ideal spot for a taste of Puerto Vallarta’s 
traditional lifestyle. Close to the famous 
malecon boardwalk— with shops, galleries, 
restaurants and nightlife— the location serves 
as a great place to catch one of its legendary 
sunsets. It offers 443 spacious, modern and 
luxurious suites, making it the perfect spot 
for romance and recapturing the closeness 
and passion that come so naturally when 
surrounded by such a beautiful place. 

Visit fiestamericanaresorts.com today. 
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create indelible memories to share for 
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(Chile, continued fronn page 136) 

anytime, but they carry on with their 
lives in the meantime, as Jim and I 
found ourselves able to do, too — 
slowing down the pace of our days, 
taking note of everything. We ob- 
served the spectacle of a tree filled 
entirely with parrots. I went for late- 
night swims in the lake. We drank a 
glass of good Chilean wine every night 
while watching the final minutes of 
sunset. The dinner menu didn’t ap- 
pear to change much, but we didn’t 
mind. I could eat Lake Villarrica trout 
three nights in a row. And I did. 

FROM ANTUMALALjimand 

I made the 20 -minute trip to the 
Hacienda Hotel ViraVira, set at the 
edge of the Liucura River, whose wa- 
ters ran right alongside the door to 
our airy room, with its outdoor bath 
and a view of open fields and grazing 
horses as well as an astonishingly 
diverse population of birds. 

Like Antumalal, Vira Vira is a 
family-run hotel, but this one opened 
its doors only months ago. It’s the cre- 
ation of Michael Paravicini, a Swiss- 
born businessman who first visited 
the region and fell in love with it 
when he was 15 years old. Paravicini 
spared no expense in realizing his 
vision. In addition to the hotel, Vira 
Vira houses a substantial organic 
farming operation that supplies the 
majority of the greens and vegetables 
used by the restaurant, as well as a 
flour mill, beehives, flocks of chickens 
and ducks, and even wild boar, as well 
as a state-of-the-art cheese-making 
facility, all open to guests. 

Whereas a stay at Antumalal in- 
spires lounging, ViraVira calls its 
guests to venture forth and explore. 
The hotel has on its staff a whole team 
of specialists in a wide range of 
adventures: guides knowledgeable in 
fly-fishing and horseback riding, 
drivers ready to bring guests to the 


remote areas inhabited by the region’s 
indigenous people, the Mapuche, 
and — in the winter months — guides 
for ski trips on the volcano and sled- 
dog excursions. 

We decided to take off in a boat 
manned by a guide named Mario, who 
has fished this stretch of river since he 
was a child and knows every bend 
and, more important, every spot in the 
river where the trout and salmon are 
likely to bite. Not much of a fishing 
aficionado myself, I went along on this 
one mostly for the sake of Jim, a fly- 
fisherman. But 15 minutes into our 
journey down the river, when I felt a 
tug on my line, my heart started beat- 
ing wildly, and I was suddenly con- 
sumed with a fierce and unfamiliar 
compulsion to reel in my catch. 

The salmon at the end of my line 
turned out to be a good-size fish, at 
least 18 pounds, we figured, though we 
had only seconds to evaluate this. At 
the very moment Jim clicked the shut- 
ter on his camera, my fish leaped out 
of my arms and back into the river. It 
didn’t even matter that I’d planned on 
following the catch-and-release proto- 
col. I felt bereft at the loss of him. For 
the first time in my life, I understood 
the poignancy of the phrase, “the one 
that got away.” 

After a hike the next day, Jim and 
our guide and I stopped for a meal 
at a place a person might never know 
to stop, if not in the company of a 
local — a traditional Mapuche restau- 
rant run by a woman named Anita. 
She wore a bandanna over her black 
hair as she served up an array of 
selections seasoned with spices we’d 
never encountered: mudai, a drink 
made with corn, a bowl of roasted 
pinyon nuts from the monkey pine 
tree, a salsa called pebre, and some 
particularly delicious cochayuyo, 
a species of kelp popular in Chilean 
indigenous cooking. The spice used 
in many of these dishes, merken, im- 
parts a rich, nutty flavor — it’s not 
hot, like a lot of Latin American fare 
is. I could not come up with a single 
North American dish that resembled 
in any way what we were served that 
afternoon — foods I could imagine 
having been served around a fire, 
hundreds of years earlier. 

Though neither of us is an expert 
rider, it became a goal for me to ride 


into the mountains — not as high as 
the group of Brazilian equestrians 
who were staying at the hotel, may- 
be, but I wanted to take in the breath- 
taking countryside from the back of 
ahorse. Our guide, Patricio, brought 
us to a nearby stable and saddled up a 
pair of fine-looking steeds. This was 
not a standard trail ride, the kind 
that takes a person — clippety-clop — 
along a featureless, well-trod path. 
Our Lake District horses and guide 
took us up into the foothills of the 
Andes, through terrain so dazzling 
and devoid of any signs of other hu- 
mans that I imagined I was a cowgirl, 
out on the range, reaching my hand 
into the brush now and then for a 
handful of the best blackberries I’ve 
ever tasted. Even when we climbed 
steeply, our horses betrayed no sign 
of unease, and because of that, nei- 
ther didl. 

Emboldened, we inquired about a 
hike we’d heard Patricio describe to a 
peak called San Sebastian. The guides 
warned us it would be a tough one — 
starting at 6,000 feet and climbing to 
12, with stretches of rough terrain 
along the way — but also, some of the 
most spectacular vistas in all of the 
Lake District, or beyond. From the top 
of San Sebastian, Patricio told us, you 
can see four volcanoes and five lakes, 
and past that, Argentina. 

Even Michael Paravicini himself 
had not yet tackled this one, they 
told us. As for who had: Well, said the 
guide. “Solo para los valientes” Only 
for the brave. 

I looked at Jim — 10 days into his 
fifth cycle of chemotherapy, 120 pounds, 
last we checked, though I think Vira 
Vira and Antumalal had put a few 
more on him. 

“We’re doing this,” he said. 

So we did. We expected the hike to 
be spectacular, but nothing prepared 
us for the forest of soaring virgin mon- 
key pine we encountered a few hours 
up the trail, or the craggy spires of 
rock beyond it, where even in Chile’s 
late summer some remnants of last 
winter’s snow remained. 

And still we climbed. He didn’t say 
anything, but I knew Jim was growing 
weary. So was 1 . We took small steps, 
one foot in front of the other, and at 
one point there was no way to climb 
but on all fours, grasping at roots and 
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branches, scrabbling in the dirt as 
we ascended. But we didn’t stop. 

We were six hours into our journey 
when we reached the summit, and I 
was more exhausted than I have ever 
been. Knowing how long the trek back 
would be, we couldn’t linger long at the 
top, but there was no way to leave this 
place without recording our conquest. 
Patricio had us stand at the edge of a 
high boulder beside a drop-off that 
plunged straight into an abyss. “Don’t 
look down,” Jim said to me. 

I’d spent the week marveling at the 
night sky and the stars, but here at the 
summit of San Sebastian, the view 
seemed as endless as the heavens: dis- 
tant peaks, sky, clouds, lakes stretch- 
ing all the way to Argentina. It was not 
a melancholy thought, but rather an 
oddly comforting one, to knowhow 
small the two of us were in the scale of 
these mountains. 

All my life there have been certain 
moments when I stopped and told my- 
self “remember this.” Now, dusty and 
aching, drenched with sweat, with 
Jim’s arms around me, standing over 
the abyss — a spot both terrifying and 
glorious, where if you took three 
steps back you’d be at the bottom of a 
crevasse — was one such time. “I will 
think back to this day when a very hard 
day comes,” I told myself 

We made it to the top of San 
Sebastian. What could seem impos- 
sible after that? 

IT WAS DARK when we got back 
to Vira Vira. We staggered up to the bar 
for our usual pisco sours, then dinner. 
Lamb chops, cooked exactly right. Wine 
from the Carmenere vines. No meal 
ever tasted better. 

Next morning, early, we made the 
two-hour journey back to the airport 
in Temuco, and from there, back 
home. Five days later we were in the 
office of Jim’s surgeon in Boston, 
listening to the report on his CT scan. 

The tumor had shrunk by 50 
percent. Surgery was now possible. We 
didn’t need him to remind us it would 
be tough and very painful, with a long 
recuperation. What would happen 
after that, impossible to say. As with all 
the best trips, you never fully know 
what’s going to happen until you get 
there, and when you do, there’s always 
the next stop along the way. © 



(Sri Lanko, continued from page 148) 

the insurgents, their guerrilla aircraft 
bombed the port at Trincomalee — 
an act that had so little strategic effect, 
it must have been born out of sheer 
frustration. Turning inland, we skirt- 
ed Sri Lanka’s largest lake before 
entering Gal Oya National Park. On 
our cell phones, the signal flickered 
and expired. 

A steamy mixture of mountain 
forest and savanna-like grassland. Gal 
Oya is home, most excitingly, to ele- 
phants and leopards. We were staying 
at the Gal Oya Lodge, a new eco-resort 
on the park’s perimeter. On our jeep 
sorties into the forest, Damien Mario, 
the lodge’s resident naturalist, raked 
the brush constantly with his binocu- 
lars, trying to spot concealed beasts, 
but we had no luck. Nevertheless, 
Mario was chipper. It felt like a bless- 
ing even to be here. “This park was 
closed off for many years during the 
war, and the Tigers hid out in these 
forests,” he said. The army reclaimed 
the area a decade ago, but visitors were 
reluctant to venture here as long as 
the war raged. 

Left to his own devices, Mario 
would have spent all day in the forest. 
He was young — in his early 20s — and, 
intriguingly, half Tamil and half 
Sinhalese, but talk of the war held his 
attention only momentarily. His gaze 
strayed all the time — upward, to iden- 
tify a smudge in the treetops as a spe- 
cies of parrot, or toward the ground, to 
pick out elephant tracks. Perhaps he 
was too young for the past to have 
deeply affected him, I thought at first; 
only later did I understand that his 
present, the here-and-now of Gal Oya 
and its wildlife, was simply more en- 
trancing and more important. 

Perhaps it was really a little thing, this 
ability to be unencumbered by memo- 
ries of the war, but to me it felt like 
something momentous and new. 

At Gal Oya Lodge, we stayed in 


rustic little cabins embedded in the 
forest, walking up to the main, split- 
level building for our meals. The lobby 
had no doors at all, so we could sink 
into armchairs with cups of tea and 
watch chains of clouds wrap them- 
selves around the looming mountains. 
In the courtyard was the most perfect 
pool I’ve ever seen: subtly curved 
and limpid blue, positioned so that the 
land seemed to rise up and away just 
where the water ended, as if the earth 
cupped you in its palm as you swam. 

On our final evening, Mario orga- 
nized a forest expedition led by 
Danigala Maha Bandaralage Thutha. 
Thutha is one of the senior leaders of 
the local Vedda tribe, a group of 
aborigines that populated Sri Lanka 
long before Sinhala or Tamil were spo- 
ken here. The Veddas have shrunk in 
number now, but they are a reminder 
of an older island life, one that pre- 
dates sharp ethnic or religious divi- 
sions. Thutha had a wiry white beard, 
and he wore nothing but a sarong. 

An ax swung freely on his back, its 
blade resting just inches from his 
spine; his feet, I noticed as we 
tramped through the forest behind 
him, were bare. 

Thutha wanted to show us how the 
Veddas had once inhabited the forest. 
Moving swiftly through the under- 
growth, he halted to give us lessons: 
three types of leaves that can treat 
snakebite; pangolin burrows in the 
earth; herbs to cure a stomachache; a 
plant that, if burned, can drive bees 
out of their hives. Following a stream 
up its rocky course, we arrived at a 
square hole carved out of a large rock, 
with a lid to match. An old, unused 
Vedda refrigerator, Thutha said. Put 
dried meat at the bottom, cover it 
with honey, and it will keep for years. 

An hour or so into our walk, it 
began to rain: big, fat, tropical drops, 
crashing through the canopy. My 
glasses fogged up and our umbrellas 
snagged on tree branches. We strug- 
gled to see where we were going, so we 
kept our eyes fixed on Thutha up 
ahead. One minute he was invisible, 
absorbed by the foliage. The next min- 
ute he was back, this most original of 
Sri Lankans, leaping over fallen trees, 
wading through a stream, peering at 
the sodden sky, plainly reveling in the 
vehement beauty of his land. O 
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(Istanbul, continued from page 143) 

The number of high-end hotels that 
have opened in the past few years 
alone is staggering. Now scruffy, 
tattooed Karakoy and Cihangir are 
sprouting places of a glossier, more 
international character, like those you 
might find in Manhattan or Miami 
or London. 

The discerningly tasteful and effi- 
cient 10 Karakoy, from the Morgans 
Group, where I stayed, could be in any 
of those cities, right down to the dim- 
mer switches. And when the Soho 
House group — those bellwethers of 
nextness — opened an outpost in the 
palazzo-like former American 
Consulate in Beyoglu, it put the city 
squarely on the tastemaker’s map, and 
gave the strivers of modern Istanbul a 
glamorous new gathering place. On 
any given night, a cosmopolitan crowd 
packs the rooftop pool bar and the 
Mandolin Terrace restaurant (part of 
a budding mini-empire begun in 
Miami) while, occasionally, paparazzi 
wait outside to snap photos of what- 
ever Turkish starlet darts from the 
hotel’s tiny, exclusive Embassy Club 
to her chauffeured SUV. You’ll spot the 
same crowd huddling around dimly 
lit tables of meze at Miinferit, in 
Beyoglu, or sipping cocktails at the 
hard-to-find no-name bar off istiklal 
(those in the know call it Alex’s bar, 
after the bartender), or watching the 
sunset from the roof of the Vault hotel 
in Karakoy. 

“We are probably, in the eyes of 
people who come from farther east, 
and even for some of the people who 
live in Istanbul, a real anomaly,” Melih 
Fereli, who runs the Arter gallery, 
told me, referring to the city’s creative 
class. “But that’s the beauty of 
Istanbul — the mix. You’d be hard- 
pressed to really convince yourself that 
this is where Islamic culture prevails.” 

Arter is planning to open its own 
museum in 2017, financed by the Kog 


family, which owns Turkey’s largest 
conglomerate and is also a main 
supporter of the Biennial. (Altindere 
had said that “four or five rich fami- 
lies” make everything happen in the 
arts.) Fereli wants it to be not just a 
place to look at precious things hung 
on the walls in frames but also a place 
where creators of all sorts can come 
together for the sake of something 
new, something, he said, that “enables 
us to experience things that we haven’t 
been able to experience before.” If 
the city’s embrace of Arter is any indi- 
cation — Fereli said he had to exercise 
crowd control for exhibits by Marc 
Quinn and Patricia Piccinini — the 
iconoclastic approach will be an 
interesting development for Istanbul, 
where there is so much possibility 
in the not-yet- defined. This is the up- 
side of years of official neglect. For so 
long, he explained, Istanbul was a 
“cultural desert” and “the government 
just turned a blind eye to contempo- 
rary art.” People weren’t interested in 
what was considered, as Fereli put it, 
“crap — a bit of sound, a bit of light.” 

An early harbinger of change was 
the Istanbul Modern museum, where 
a sign by the front security gate desig- 
nates an area, in English: a space for 
THE YOUNG PUBLIC. It’s sawy market- 
ing, considering how young the city is 
demographically: 47 percent are under 
age 30. And the goal for the museum, 
which is near Karakoy in a former 
customs warehouse along the harbor, 
is to make a claim on the city’s future, 
despite the churn of the present. 

Over coffee on the terrace of the 
restaurant, one of the museum’s cura- 
tors, Qelenk Bafra, explained that she 
was planning to have an event series 
in collaboration with MoMA PSi 
featuring yoga, film screenings, art 
stations, concerts, and performances, 
to better engage the community. 

Last year, the Modern hosted around 
650,000 visitors — a tiny figure in a city 
this size. But, she said, the audience 
is up to 60 percent locals in the winter, 
and it’s very young — “maybe sixty- 
five percent is under twenty- five.” 

We sat looking across the water to 
the old city and its enchanting domes, 
walls, and minarets. Sometimes, Bafra 
said, the view is blocked by the line 
of mammoth cruise ships that dock 
along the concrete wharf outside. 


The formerly industrial area is slated 
for wholesale redevelopment so it 
can cater to the thousands of tourists 
who arrive by cruise ship. And across 
the Bosporus, on the Asian side of 
the city, you could practically watch 
Kadikoy, which is now reachable by 
subway and is packed with cool bars, 
busily preparing itself to become 
the next hot neighborhood. 

Near the end of my trip, Altindere 
invited me to meet Tahribad-i isyan, 
the rap group in his video, at Co-Pilot, 
one of the galleries run by his wife, 
Azra Tiizunoglu. The young men ar- 
rived in jeans and sneakers, a bit light- 
headed because they were fasting for 
Ramadan. One had on a baseball cap 
that read, in English, Brooklyn still 
GOES HARD. Altindere had a present 
for them: ropy fake -gold chains, which 
they immediately put on and posed 
for pictures in. 

Speaking over one another while 
one of the gallery employees translat- 
ed, they told me that originally 
they were attracted to the sound of 
American hip-hop and the luxuries it 
often depicted: “Money, money, 
money,” they said. But they became 
radicalized when the government 
started developing their neighbor- 
hood, Sulukule, home to a large com- 
munity of Roma people for centuries. 
The young rappers are Roma, and 
their family homes were destroyed. 

A local activist told them that “rap 
music was also protest music,” so they 
switched from “singing about this 
dream of nonexistent riches” to 
singing about real issues. Which is 
when people began paying attention to 
them — now the group has a record 
deal with a major Turkish label. The 
three friends, all between the ages of 
20 and 22, are preparing to be famous, 
which is exciting, though they pointed 
out that they’re not that famous, 
since they can still take the subway. 

Just then one of them lifted his 
shirt to show me his tattoos, which 
tell the story of the destruction of their 
neighborhood, complete with back- 
hoes and burned- out buildings. 
Altindere called my attention to three 
rosebuds, interlinked with barbed 
wire. To the young men, the roses 
represent themselves — but also more 
than that: the blossoming potential 
of the city itself. Q 
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Set in a subtropical paradise, Indian 
Summers explores the collision of 
the high-living English ruling class with 
the local people agitating for Indian 
independence. As the drama unfolds, 
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in an intricate game of power, politics, 
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Stomping Out Burglary, One Home at a Time 

How One Engineer Changed Home Security Forever 

After his friends were viciously robbed, Chad Laurans 
discovered a serious problem in the home security 
industry. His friends wanted home security, but every 
alarm company was outdated or overpriced. 

So Chad Built Something New. 

Relying on his degree from Harvard, he designed an 
advanced security system. He called it SimpliSafe. 

Now it’s the fastest growing home security company in 
the nation. SimpliSafe won’t lock you in a contract and 
24/7 professional monitoring is only $1 4.99/month. 


Get 10% Off at SimpliSafe.com/travel 


SimpliSafe 

^ \ ^ Laurans, 

Founder and 
Chief Engineer 
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Holiday Essentia ls 

Visit Alaska in 2016 

Alaskan Discovery Land Tour - from 
$1,899. For ten magical days discover 
the heart of the 49th state, from 
Fairbanks in the interior, to Denali 
then Anchorage, and on to Seward 
and Homer on the Kenai Peninsula. 
This is the Alaska that gets into your 
soul and leaves you forever changed. 

888.817.9538 
www.ymtvacations.com 



Adventure To Go! 

Sea Eagle® 370 Pro Package. 

America's #1 Inflatable 
Kayak makes a great 
holiday gift. Includes ^ ^ 

2 8' Paddles, 2 Deluxe 
Inflatable Seats, Foot Pump 
& Carry Bag. Paddle ponds, 

lakes, rivers, bays and ocean surf! NOW just $3491 Free Ground Shipping 
to 48 Contiguous US. Dept LT115B SeaEaglo-Com | 800-749-8066 




To advertise, contact M.l. Integ 


Pick-Pocket Proof™ Travel Shirt 

Arrive at your destination as wrinkle-free as 
you left! Secure, stylish, sun-protected travel 
wear from Clothing Arts features UPF 30 -f, 
multiple hidden pockets, and collar stays. The 
P^cubed Travel Shirt takes you from daytime 
exploration to an elegant evening out. 10% off 
any 2 shirts with code: 2xTandL10. 
ClothingArts.com | 646-422-9222 


rated Media at 860-542-5180 



Give the gift 
of adventure! 


Explore the world from 
home with this award- 
winning subscription! 

Packages include letters, 
souvenirs, activities & 
more. Find the perfect gift 
for ages 3-12 at: 

littlepassports.com 
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Harlem EatUp!, the highly anticipated four-day festivai, attracted 
more than 8,000 cuiinary and culture enthusiasts. Conceived by 
celebrity chef Marcus Samuelsson and veteran event marketer 
Herb Kariitz, this buzzy event celebrated the authentic food, arts, 
and cuiturai experiences found in Hariem. The weekend, fuil of flavor 
and fun, featured 23 events and 127 chefs, restaurants and artists, 
celebrating the spirit of this legendary and important part of New 
York City. As part of its mission and dedication to the Harlem 
community, the inaugural festival benefitted Citymeals-on-Wheels 
and Harlem Park to Park, two non-profit organizations that directly 
impact Harlem’s residents and businesses. 


Guests were greeted with 
a beautiful table setting 
featuring Bermuda-inspired 
candles. 



Attendees enjoyed authentic Hawaiian 
music and entertainment while 
trying on the newest collection of 
Maui Jim sunglasses. 



Michael Foley from Cayman Islands Department of Tourism 
treated guests to the Islands’ signature Tortuga rum balls and 
showed off Stingray City and its friendly aquatic inhabitants. 


^ FOR NEXT YEAR'S FESTIVAL DATES AND INFORMATION, GO TO HARLEMEATUP.COM ^ 


Visit travelandleisure.com/promo/check-in/ for more advertiser events, promotions -I- offers. 








wish you were here... 
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Ashlej Judd j Actor [ m alibu, California While the charms of 

this quintessential beach town held only a passing interest for Judd, the trip did serve to remind her of her 

true favorite place on earth: the Virginia town where she spent five weeks shooting her latest film, Big Stone Gap. 
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SOME BUICK OWNERS BELIEVE 

Introducing Buick Regal, Because it's never too iafe to have your expectations shattered, Although, with 
an ovailoble 2.01 direct-injected turbo engine, late"" isn't really an issue. Discover more at buickxom. 





LIFE BEGINS AT 70. 




THERE ARE THOSE WHO TRAVEL BUT NEVER 


REALLY ARRIVE. THOSE WHO VISIT A PLACE 


BUT NEVER KNOW THE PEOPLE. TRAVEL IS 


SO MUCH MORE WHEN YOU GET CLOSER 


LIFE AND HOW IT IS BEST LIVED HERE, 


WHif^EVER HERE MAY BE. IT’S TIME FOR 


SOMETHING DIFFERENT. TRAVEL THAT IS 


INDIVIDUAL, INSPIREDIAND IMAGINATIVE. 















